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VISKING’S NEW CASING IDEA IS MEETING 
WITH HUGE SUCCESS EVERYWHERE... 


DECISION fe... 
NOJAX 


BINGS IN 


MP MAH Man yo wx 


: Available in 23’s, 24’s, 25’s, 26’s and 27’s in stripes and colors 
ERE’S WHAT PACKERS NOW MAKE IT WORK 
ARE GETTING... FOR YOU... 


faster stuffing — more accurate Once again, VISKING leads the way. Get complete 
information from your VISKING Technical Sales 
Representative and start cutting your costs, today. 


Weight control. 


Sreater uniformity — increased 
af uction eff iciency. First and last word in food casings VISKING COMPANY 


& edier, more economical skinless ion 
: c<turter production. DIVISION OF CARBIDE CORPORATION 
_ AND IT ALL ADDS UP TO 


6733 West 65th Street, Chicago 38, Illinois 


fn : E EFF iCl ENT OPERATION J VISKING, PRECISION, NOJAX and UNION CARBIDE are trademarks of Union Carbide Corporation. 
4 In Canada: UNION CARBIDE CANADA LIMITED, 
% VISKING DIVISION, Toronto, Ontario, Canada 





Le Man hours saved means increased production 

Ho URS and profits. These benefits can be yours if you 

= use Globe's complete line of trucks, tables, vats 

NG Cost and miscellaneous handling equipment. Globe 
RATIN engineers have specially designed each item to 


EF riol oleNcY help you move and store meat and materials 


quickly and efficiently. 
Write to Globe today for complete details of 
WITH a single item or group of items that will put you 


GLOBE Exgenceted cenitetise. i 
MEAT and BY-PRODUCTS 
HANDLING EQUIPMENT 





|\0. 7657 CURING OR SOAKING VAT 
| Miate’s Cortes or Soaking Vat ie miaghalte equatty 
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THE GLOBE COMPANY Globe’s new 32-page Meat and By- 


Products Handling Equipment Catalog (No. 
i i latest 
Serving the Meat Industry since 1914 501) illustrates and describes the late 


and best handling equipment known to the 
4000 South Princeton Avenue ° Chicago 9, Illinois packing house industry today. 
Representatives for Europe and Middle East: Seffelaar & Looyen N.V. 90, 
Waldeck Pyrmontkade The Hague, Netherlands. Telephone: 60 18 11 








Be id-fresh 


EE ES ready-to-use 


Red Sweet Peppers 


RIDGEVILLE, DELAWARE 


The original diced red sweet peppers. Always first in acceptance. 
The Cannon program of agricultural research, laboratory control, Federal 
grading, and modern canning methods keeps them always first in 
quality. Ample supplies available because of expanding growing areas 
in 7 states. The thick, firm walls of Cannon peppers are diced uniformly 
into appetizing, bright red cubes that you use right from the can. 
Exclusive heavy pack cuts storage/handling costs; buy the best and save. 
Contact your supplier or write direct for trial order. Other quality Cannon 
Foods: pimiento-stuffed Spanish olives; diced green sweet pickles. 


H.P. Cannon & Son, Inc. ° Main Office — Bridgeville, Del. Plants — Bridgeville, Del.; Dunn, N. C. 
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2 Howe G-20—30 HP Compressor Assemblies 


LEADERS EVERYWHERE SELECT 


HOWE 
COMPRESSOR ASSEMBLIES 


A list of Howe installations would compare 
favorably with the “Who’s Who” of the industry. 


Assure FAST installation, sharply cut costs! 


Howe Compressor Assemblies can be completely 
installed in a matter of hours after delivery. They 
save on space, labor and eliminate the need for 
special foundations and custom belt guards. 


With capacities up to 60 HP in both Standard 
and Booster models, these compact units are now 
assembled on steel bases with drives, electric 
motors and the same high quality, medium 
speed, long life Howe Compressors. 


The experience and know-how gained from 49 
years of refrigeration equipment design and 
manufacture assure a 
maximum efficiency 

at lowest possible 

cost. Consult Howe 

engineers today! 


Write for literature 


2 Howe G-15—20 H.P. 
Compressor Assemblies 





SINCE 1912, MAKERS OF COMPRESSORS « CONDENSERS e 
ACCUMULATORS e¢ UNIT COOLERS e¢ BRINE COOLERS e SURGE 
DRUMS ¢ PRESSURE VESSELS e¢ FIN AND PIPE COILS e FLAKE 
ICE MAKERS e¢ RECEIVERS 


HOW E: 


ICE MACHINE CO. 
2823 MONTROSE AVENUE . CHICAGO 18, ILLINOIS 
Distributors in Principal Cities Cable Address: HIMCO Chicago 
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Cut Costly Smokehouse Time!—Eliminate 
5 Slow, Low Temperature Pre-conditioning 
to Develop Color—Speed Meat into 160°- 
, 170° F. Heat—Increase Output! 
3; 
S, 
3 
5 
id 
ffith’s REGAL (Sodium Iso-Ascorhate) SEASONINGS 
7 | Griffith's odium |so-Ascorbate 
fg 1. 

Wonderful things happen when you add Griffith’s REGAL 
SEASONINGS while chopping. FLAVOR, in fresh full 
measure, is distributed through the emulsion. COLOR, 
bright and appetizing, is stabilized — because oxidation is 

4 checked by the HIGH-COLOR ASCORBATE ingredient. 

POWDER There’s a REGAL formula in your choice of Griffith’s 

ARE lt POE Solublized Seasonings — packed in “unit” bags. See your 
Griffith representative for facts on speedier processing and 
greater eye appeal of product with the use of Griffith’s 

REGAL SEASONINGS. 
ws 
ry, 
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For the Perfect Combination— 
The Flavor PLUS the Color You 
Want—Use PRAGUE POWDER 


Made or for use under U. S. Pat. Nos. 


2,668,770—2, 668,77 |—2,770,548 - 
2.770,549—2,770,550—2, 770,551 LOS ANGELES 58, 4900 Gifford Ave. 


ily, 


LABORATORIES, INC. 
CHICAGO 9, 1415 W. 37th St. 


UNION, N. J., 855 Rahway Ave. 
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PERFECT 


metal 


PACKAGING 


for Meat and 
Lard Products 


... from HEEKIN 


Heekin's research engineering experi- 
ence will help solve your meat and lard 
packaging problems. Call Heekin today 
and see for yourself that Heekin Cans are 
planned for your product and profit, Get 
Heekin Personal Service. 


= 
HEEKIN 
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Black Pepper may be “Lampong”, “Tellicherry”, “Malabar”, “Sarawak”, 
“Brazil” or “Ceylon” . . . each indicating origin. White Pepper may be “Java 
Muntok”, “Sarawak”, “Brazil”, “Singapore”, or “Borneo White”. 


Pepper from each of these places differs in characteristics . . . and frequently 


in price .. . one good reason you may receive different quotes from different 
suppliers. 


You will get the best value for your pepper dollars if you bear these facts in 
mind and make sure you deal with a quality-conscious spice house—one which 
is a member of the American Spice Trade Association. Such firms have the 


integrity and skill to assure your getting the same quality of pepper in every 
shipment . . . and the technical know-how to help you choose the best pepper 
for your needs. 
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THE LARGEST SINGLE EXHIBIT 
EVER HELD IN NORTH AMERICA OF 


SEYDELMANN 
CUTTERS & GRINDERS... 


at the 

CANADIAN NATIONAL EXHIBITION 

INTERNATIONAL BUILDING, TORONTO, CANADA 
AUGUST 18 - SEPTEMBER 4 


With the revolutionary new Rasant Cutter, you simplify 
your cutting operation immediately by eliminating all pre- 
grinding and cutting out of sinews and skins. You simply 
insert all ingredients and large pieces of meat and fat and 
let the Rasant Cutter do the rest. In just four minutes, you 
have the smoothest, coolest emulsion you have ever seen. Rasant 


You need no other machines. The Rasant Cutter does the cee 
entire job. Output is increased sharply by the Rasant Cut- 

ter’s amazing speed—yet the machine lasts longer thanks 

to its rugged, heavy-duty construction. Its cover and front 

wall are of gleaming, sanitary stainless steel, and it is avail- 

able with automatic working process controller if desired. 

For the smoothest product at lowest labor cost, see the 

Rasant Cutter in action. 


SEE THE SEYDELMANN SUPER GRINDER, TOO! 
When you do need grinding, only the best will do. The 
Seydelmann Super Grinder is a dependable, smooth-operat- 


ing grinder with hydraulic and dumping-in device that 
simplifies handling and speeds processing. 


The feeding worm grips the largest chunks and pulls them 
through easily. The unit assures a clean cut and eliminates 
washing of raw, warm, cooked or frozen meats. Capacity is 
up to 15 tons per hour. 


Remember, too, John Schamel will work with you in your 
plant until any machine purchased from him is in satis- 
factory operation. 


WE GUARANTEE 24 HOUR SERVICE ON ALL PARTS ON ANY MACHINES Super 
INSTALLED BY JOHN SCHAMEL CO. IN THE U. S. OR IN CANADA Grinder 


Represented By 


JOR SCHAMEL CO., INC. GE 9-2579 


\'. $. and Canadian Agents of Seydelmann Machine Factory 
22 The Ridgeway e London, Ontario, Canada 
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EXPELLER* PARTS CAN BE IMITATED... 


my BUT NEVER DUPLICATED! 








You can buy parts for your Expeller that /ook like genuine Expeller parts. And you may save a few cents or a 
or two on their cost. But have you ever compared their service? We have, and our figures prove genuine 
Anderson factory-built replacement parts provide 27% longer service. And here’s why. 

_. Only Anderson spends thousands of man hours and dollars developing advanced methods and metal- 
lurgical techniques . . . resulting in the same high quality time after time. Genuine Expeller parts are made of 
the same metals and on the same equipment as parts we manufacture for new machines. 

_ And to serve you better, Anderson carries large stocks of Expeller parts in four strategically located service 
centers peau? 5 by experienced personnel. Don’t accept imitations . . . get new machine parts performance 
with long lasting, trouble-free genuine Expeller parts. 


*Trade Mark Reg. in U. S. and Foreign Countries 


‘THE V. D. ANDERSON COMPANY 


Division of International Basic Economy Corporation 
Cleveland—Main Office and Parts Depot: 1965 West 96th St., Cleveland 2, Ohio 


Mid-South—Parts Depot: Valley Machiriery and Supply Co., DeSoto Sta., 612 N. Main St., 
Memphis, Tenn. : 


West Coast—Parts Depot: H. H. Hansen, Post Office Box 1626, Fresno, Calif. 
—~Amerex Ingenieros, S.A. Merida 5, Mexico 7, D. F. 
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BEHIND THE MAN FROM DIAMOND CRYSTAL SALT... 





the meat salting experience of Karl Klomparens! 


{ 


Henry Husen, Sausage Superintendent for HYGRADE FOOD CORPORATION, 
Detroit Plant, and Karl Klomparens, Manager Industrial Sales for Diamond 
Crystal Salt, inspecting wieners coming from the ‘‘smokehouse”. 


Hygrade Food Corporation . . . one of the country’s 
leading producers of quality meats . . . insists upon 
quality ingredients for their various products. Along 
with using a pure, flake-type salt, they like the service 
extended by one of their main suppliers—Diamond 
Crystal Salt Company. 

Diamond Crystal Flake-type Salts, produced by 
the exclusive Alberger process, assures a salt of uni- 
form high purity (99.95%) and in the correct grain 


crystals ‘‘cling’’ to meat in dry-curing and provide 
proper coverage and dissolving action. The extremely 
low copper and iron content of Diamond Crystal 
Flake-type Salt helps retard development of oxida- 
tive rancidity in fatty products. This pure flake salt, 
lacking appreciable amounts of calcium and mag- 
nesium, insures the cure striking into and through the 
meat with maximum efficiency. 








and size you need—every time. These features permit 
better flavor development of the product. Rapid 
solubility is achieved because the crystals are flake- 
like, not granular or cube shaped. And, flake-type 


A staff of experienced food technologists is avail- 
able for your use. Learn exactly how these features 
can benefit you. Call or write the nearest Diamond 
Crystal sales office. 


@ Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 


BY 


15 the Annivmary 


PLANTS: AKRON, OHIO: JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON ° ATLANTA ® BOSTON ¢ CHARLOTTE ° CHICAGO 
DETROIT © LOUISVILLE * MINNEAPOLIS * NEW ORLEANS ° NEW YORK 


14SS6-7967 
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Now out of research 


” comes MEAT-TONE 


The Frankfurter Seasoning that 
emphasizes MEATY FLAVOR 


This completely new frank seasoning is totally different! 
It brings out the MEAT taste and was the undisputed choice 
in extensive customer preference testing. 


Retain your present frankfurter business but ADD MEAT-TONE 
seasoned franks to your line for additional sales. Give it 

your own new name, band it distinctively and 

win new customers with a superior tasting product. 


Prove to yourself what MEAT-TONE can do for your business. 
One of our representatives will make up a chopper for you. 


Don’t be satisfied until you test MEAT-TONE. 
Contact us at once for immediate action. 





ENTICE WITH SPICE 


THE 
BALTIMORE SPICE 
COMPANY 


Baltimore 8, Maryland, U.S.A. 
HUNTER 4-1700 
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¢ Takes whole pecks! 
¢ No quartering or shaking! 


e New economy of performance! 


WHOLE PECK 
| HASHER and WASHER 


we 


HERE'S a combination that gets results in less time. 


BIG enough to take whole pecks — without quartering or 
shaking. Two shafts, turning towards each other at different 
speeds, on which are mounted a total of 43 hardened, high 
carbon steel saws, each with 32 teeth having 11/,” pitch, do 
the job efficiently and thoroughly. Luke warm water directed foreign matter by tumbling under a series 


between the hasher saws remove much of the intestinal con- of flat spray nozzles. Spiral baffles as- 
tents as the material is hashed. sist in the proper movement of material 


through the cylinder. 
All parts, except shafts, drive gears, and saws, are of heavy , ” 


welded construction, hot dipped galvanized after fabrication. Additional washer cylinder lengths, hav- 
Split housing roller bearings at each end of shaft permit shaft ing separate motors, or driven from the 
to be removed from machine with saws mounted. first cylinder offer additional washing 


Wash cylinders from 10’ to 20’ long made of heavy gauge eT a Gee. 


perforated plates revolve slowly, washing material free of 





For complete specifications write for the new FREE cate 


THE Cnetmnall wrens SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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ONE SERVING *h. 


HAM SLICES ° 


in Pineapple Sauce 





Drop fre 
for 5 ming 


Remove pack, open and serve, 





Heat-in-bag foods get every packaging 
advantage with pouches of MYLAR’ 


Transparent, easy to use. Bags of “Mylar’* polyester Protect flavor best. Pouches of “Mylar” give your 
fim combined with polyethylene allow you to see con- _heat-in-bag foods the best possible protection . . . 
lents at any stage of production. Housewives appreci- lock in flavor and aroma. All the goodness of your 
atevisibility, too. They like to see what they’re buying, | foods will reach your customers. And that’s what 


“pecially when the product is new. builds more repeat sales for your foods. 


lurable, resist breakage. Boiling heat, freezing cold, | Authorized Converters of Du Pont 
toughest handling can’t hurt “Mylar”. It’s the strong- “Mylar” can help you with heat- GU POND 
‘tofall plastic films. Pouches of “Mylar” resist break- in-bag packaging. For their names rey 1 
‘Ingand splitting. Your package stays in top condition, | write Du Pont Company, Film penerthingsforBettertiving 
ind your product stays protected. Dept., NP, Wilmington 98, Del. ati 
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PROTECTS <3 


MEATS 


NATURAL 


COLOR 


WALLERSTEIN COMPANY 
} ( Division of Baxter Laboratories. Inc. 


\ JA Staten Island 3, N.Y. 


Color and flavor of the sort our grandfathers dreamed about—these are yours to- 
day in hams, bacons, briskets, and cured comminuted meat products when you - 
use Curona. Remember: for guarding color there is no better erythorbate curing j 





aid and antioxidant than Curona. / Write today for a free sample and bulletin. 
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Service or Enterprise? 


While it is difficult to decide whether a 
gneral trend is foreshadowed by what 
gems to be developing in individual cases, 
we wonder whether the final role of the 
meat packer is to be that of a custom killer 
and custom processor for mass livestock 
producers and/or mass retailers. 

Certain packers today go through the mo- 
tions of purchasing livestock, dressing the 
animals and distributing meat, but it is ap- 
parent that they no longer do so as free en- 
terprisers who, through shrewdness and 
skull, hope to gain $2 instead of $1 or 50¢. In 
dfect, they are acting for others and the re- 
tums for their services are determined for 
them by the pricing attitudes of sellers on 
the livestock end and buyers (supposedly 
tellecting consumer demand) on the retail- 
ing end, All they have left is some of the 
risk. 

As the sellers and buyers become strong- 
et, it will be surprising if they do not try to 
whittle the packer’s service fees still fur- 
ther until he is reduced to a maintenance of 
existence basis. This will be little better— 
ifany—than the public utility strait-jacket 
he has tried to avoid for so many years. 

We are told that the livestock-meat in- 
dustry is undergoing a revolution. If this is 
9, then the packers’ role should not be that 
ofa sheepish Kerenski, who lets others steal 
the movement from him, but, rather, that of 
aLenin or Trotsky, who directs the process 
to his own ends. 

Is meat packing going to continue as a 
free enterprise, or is it going to degenerate 
into a service, dependent on the whims and 
ambitions of others for its existence? 








News and Views 





Spiced-Up Sessions on science and sausage will bring latest 


advances to light and to life during the 56th annual meeting 
of the American Meat Institute on Friday through Tuesday, 
September 15-19, at the Palmer House, Chicago. At the Friday 
afternoon science session on “Unlocking Nature’s Secrets,” 
the emerging hog and steer stars of tomorrow will be brought 
into view in talks by Dr. J. C. Hillier, professor of animal 
husbandry and swine department director at Oklahoma State 
University, and Dr. L. B. Anderson, manager of operations 
research, Armour and Company, Chicago. The practical appli- 
cation of recent basic research in such areas as taste and 
tenderization will be dramatized at the same session in a 
presentation by Dr. Delbert M. Doty, director of research and 
education, American Meat Institute Foundation, and Dr. 
Charles F. Niven, jr., AMIF scientific director. 

“A Frank Look at Your Wurst Problems” will be the cur- 
tain-raiser at the Saturday morning sausage session, employ- 
ing a cast of professional actors to dramatize conditions in the 
sausage industry. The show, produced by Tee-Pak, Inc., Chi- 
cago, will be introduced by Tee-Pak president E. E. Ellies. 
“Sausage in the Spotlight,” a preview of 1962 sausage pro- 
motion activities, will be staged by staff members of the 
National Live Stock and Meat Board. The “Meat Industry 
Outlook” also will be presented at that session by J. Russell 
Ives, director of the AMI marketing department. 

The convention focus will shift from the meat industry to 
the world situation at the annual dinner on Monday evening in 
the Grand Ballroom of the Palmer House. The speaker will be 
Edwin Wright, world situation analyst with the U. S. Depart- 
ment of State. There also will be an international flavor in 
the entertainment program, which will feature nationally 
known stars in a Parisian revue. 


The Louisiana Meat Packers Association will be headed in 


1961-62 by Gene Thompson of Thompson Packers, Inc., New 
Orleans. The new president was elected at the association’s 
general membership meeting in Opelousas to succeed *‘Law- 
rence S. Frey of L. A. Frey & Sons, Inc., New Orleans. Other 
officers chosen at the July 29 meeting are: executive vice 


* president, Joel Comeaux, Johnson Meat Co., Opelousas; first 


vice president, Bill Barthel, Barthel Packing Co., Ray- 
ville; second vice president, Reggie Corley, Rapides Pack- 
ing Co., Lake Charles; third vice president, J. R. Nations, 
Nations Bros. Packing Co., Springhill; secretary, Arnold Au- 
tin, Autin Packing Co., Houma, and treasurer, E. M. Luke, 
Luke Packing Co., Centerville. Highlights of the meeting, 
which attracted about 90 members and guests, included a noon 
luncheon address on “Louisiana Beef Week—1962” by Oscar 
Evans of White Castle, president of the Louisiana Cattlemen’s 
Association, and an outdoor barbecue in the evening. In a 
new project sponsored by the association, a pure-bred calf 
was presented at the barbecue to 13-year-old Lanney Mo- 
reau, jr., of Arnaudville, who is to groom it for competition 
in 4-H Club shows next spring. The young winner was intro- 
duced by Dave Pearce, Louisiana commissioner of agricul- 
ture. Several other government officials, including the mayor 
and police chief of Opelousas, also were in attendance. 


The Bobbed Omnibus farm bill, specifically exempting 


livestock and some other commodities from federal market- 
ing agreements and orders, was signed into law by President 
Kennedy this week. The law leaves Congress in affirmative 
control of future farm legislation. In other Washington action, 
bills to provide for a national hog cholera eradication pro- 
gram have been reported favorably by the House agriculture 
committee (HR-7176) and a subcommittee of the Senate ag- 
riculture committee (S-1908). 





Chicac 
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LEFT: New plant is lo. 
cated on large trad 
formerly used for golf 





Libby meat canning plant on Chicago’s far south 
side features efficient systems of material handling, 
some representing unique concepts, such as the use of 
complete individual inline manufacturing complexes. The 
handling systems assure a forward flow of product in 
manufacturing and very high daily put-through is 
achieved with them. Approximately 85 per cent of all 
meat and other food ingredients received are processed 
and shipped within one day. Rapid handling assures 
maximum flavor retention in canned meats, asserts John 
Kelly, plant manager. 
The 14-acre plant with its companion can manufac- 
turing facility is said to be the largest and the most 
modern meat canning establishment in the world. The 
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} NOUR years in planning, the new Libby, McNeill & 


plant is Libby’s sole meat canning unit and manufac- 
tures canned meats for the firm’s world-wide operation. 

This is the third location for Libby’s canned meat busi- 
ness in Chicago since the company was founded 9% 
years ago. The first was at 16th and State st., where 
corned beef in tapered tins was packed; the second was 
in the Union Stock Yards where production continu 
uninterrupted for 73 years. 

The plant of 404,000-sq.-ft. area is smaller than the 
745,000-sq.-ft. multi-building complex in the Union 
Stock Yards. However, the output of the new plant 1s 
virtually double that of the older conglomeration—8,- 
930,000 cases vs. 4,400,000 cases annually on a single- 
shift basis. An appreciable gain in productivity also ! 
been gained, attributable to the single-level operation 
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ter for Meat Canning Has Efficient 


ystems, Self-Contained Product Lines 


iOWER LEFT (Facing Page): Bank of continuous reel re- 
isis used for Vienna sausage and other meat products. 


———— OO—— 





with its streamlined and mechanized handling systems, 
ports manager Kelly. 

Producing the volume of canned meats mentioned 
requires about 90,000,000 lbs. of different ingredients, 
such as meat, carrots, potatoes, etc. When canned, these 
meat products would fill 3,920 freight cars. 

Specific one-shift examples of the plant’s capacity 
ae: 1) 37,000 miles of Vienna sausage can be stuffed, 
‘tough to reach around the earth at the equator and ex- 
tnd for another 10,000 miles, and 2) Enough beef stew 
tan be packed for 44,000,000 generous servings. 

The plant’s layout was developed by a production- 
management team of Kelly, D. C. McIntyre, plant su- 
mrintendent; H. E. Bay, plant engineer, and Herb Car- 
%, administrative assistant to the plant manager. It en- 
"saged forward flow of product from raw material re- 
celpt to warehousing at the rear of the plant. An in- 
tailroad track, which runs the length of the build- 
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BELOW: Each of the vertical retorts is equipped with its 
own instruments to control and record the processing cycle. 


ing, can accommodate 17 freight cars. Truck loading 
spots, both at front and rear, can take 12 trucks. Front 
truck docks are used to receive food and dry supplies, 
such as spices and seasonings, while those at the rear 
are for shipping and receiving labels, containers and 
other dry items. 

Label storage is in back of the retort area, close to la- 
beling machines and case packers. The plant’s rear 
warehouse area has a capacity of 1,200,000 cases. 

Employe comfort facilities are directly in line with 
the 13 product lines with the greatest concentration of 
employes. 

The front cooler complex, which is refrigerated with 
Krack ceiling units, has total storage for six day’s pro- 
duction. A separate freezer is located in this area; 
the outlying cooler for meat, vegetables, etc., provides a 
secondary insulation barrier against heat generated in 
the manufacturing-retorting rooms. The refrigerated 
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LEFT: William Hohn, foreman, Vienna sausage depart- 
ment, sets controls on instrument that governs operation 
of four grinders feeding into main collection hopper. 
CENTER: Bucket elevator at extreme right feeds grinder 
which discharges into screw conveyor supplying collection 


rooms in the new facility are insulated with Foamglas. 

PREPARATION: One refrigerated area houses the 
Vienna sausage preparation room where several ingen- 
ious material-handling techniques, developed by Lib- 
by’s engineering staff, are employed. First is an auto- 
matic ingredient weighing system employing Toledo 
Scale Company’s Renocon. This unit is set by the fore- 
man so that predetermined weights of four meats are 
conveyed from the grinder systems into a central col- 
lection hopper. The hopper is mounted on a scale which 
trips the grinder system in and out. 

The four Boss grinders are set in a square on the out- 
er perimeter of the emulsifying complex. A St. John 
automatic bucket elevator is located in front of, and 
perpendicular to, each grinder hopper. A drum of meat, 
which under Libby’s purchasing specification is re- 
ceived in a poly lining, is placed on the platform. 
Clamps hold the container while the bucket elevator 
lifts and dumps its contents onto a stainless steel trough 
that empties directly into the grinder. Ground meat is 
discharged into the hopper of an inclined screw convey- 
or that carries the meat to the scale-mounted stainless 
collection hopper. 

The grinders function in a predetermined sequence, 
permitting an employe to load and unload the bucket 
elevator. The collection hopper has an air-operated 
drop bottom. 

When the scale dial, located at a central point, indi- 
cates that a batch has been completed, the operator ac- 
tivates the control that dumps the meat into a sloped 
hopper feeding a large screw conveyor that discharges 
into a Boss cutter. Manual control over dumping the 
batch provides the lead or lag time factor needed be- 
tween grinders and comminuting machines. 

After the charge has been dumped, the operator 
closes the bottom of the collection hopper and the con- 
trols automatically re-start the grinding-accumulation 
cycle for the next batch. 

The screw feeding the bowl comminutor fills it rap- 
idly. Designed not to slug the machine, the conveyor 
empties the hopper within several turns of the bowl. As 
the batch is being cut, the seasoning and curing ingre- 
dients, which are brought from the spice room in stain- 
less containers, are added. 

The side-discharge cutter feeds directly into an Anco 
Emulsitator. The emulsion is pumped by a St. John 
transporter through stainless sanitary pipe to the stuff- 
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hopper in mid-center. Pump at lower right moves meg 
through sanitary piping to stuffing room. RIGHT: Scale. 
mounted collection hopper empties into large screw which 
feeds over-the-side unloading bowl cutter that discharges 
into comminutor. Stainless pails contain seasonings, 


ing room. The emulsion flows through a two-way 
valve that feeds either of the Libby-modified Kent 
continuous stuffers. 

STUFF-PROCESS: The stuffer hoppers are equipped 
with high- and low-level sensing devices that direct 
the valve to put the emulsion into the hopper most 
ready to receive it. If both are in high supply, the en- 
tire comminuting complex is tripped out. 

Each hopper feeds two stuffing stations equipped 
with Linker Machines casing sizers. Libby uses an 80-ft, 
casing for its Vienna operation. The long strands are 
reeled mechanically on stainless steel sticks which are 
placed on a tubular sausage truck for movement to the 
smokehouses. 

The Vienna sausage stuffing operation is rated at 
10,000 Ibs. per hour. 

The six air-conditioned Julian Engineering smoke- 
houses used for processing Vienna sausage for canning 
are located opposite the stuffing tables. These houses 
are monitored by Taylor instruments and each of the 
six instruments has a cammed control over the process- 
ing cycle and a recorder to plot the temperature and 
humidity conditions in the house. This double check on 
processing assures optimum product conditions neces- 
sary for machine stripping and retorting. 

Each 15-cage house has a spotlight to beam light into 
the interior and a lightweight dock board to bridge the 
difference in elevation between the floor and smoke- 
house. Management believes that use of the dock 
board is cheaper in the long run than trying to match 
the grades. While the levels might be matched perfectly 
in the beginning, wear and tear on the floor erodes it 
sufficiently to create a dip, which would be enough to 
jar sticks free occasionally as the vehicles were pushed 
over an unadjusted hump. 

The ceiling height in the plant is 16 ft. which provides 
headspace for the smokehouse auxiliary equipment on 
the deck and enough room for proper servicing. Smoke 
for the houses is generated by a Mepaco unit. 

CUT AND CAN: After processing and showering, 
the chilled lengths of Vienna sausage are moved to the 
center of the plant which houses the various canning 
product lines. (There are 13 canned meat production 
lines producing 20 kinds of canned meat.) Each of the 
two stripping lines is equipped with five Kartridg-Pak 
two-head units. The peeled strands glide down a stain- 
less steel plate onto a high-speed neoprene belt convey- 
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fl: High and low controls govern flow of emulsion into 
win stuffers via two-way valve. Sizing device aids stuffers 


y, Stainless steel sides prevent the stripped sausage 
fom overshooting the belt. The belt carries the long 
dands to the inspection and separation station where 
ey are cut into uniform lengths and placed in plastic 
hgs which are conveyed by belt to the Vienna cutting 
a stuffing station. Here the operators place the 
ands in a series of runaround cups on the Marlen 
machine. This ingenious device carries the long pieces 
gsausage past cutters that slice them to can size, and 
ten to a piston filling device that pushes the Vienna 
susage from the cup into the can. The cans’ arrival 
fom an overhead raceway sterilizer is synchronized 
wih the cup movement past the piston station. (See NP 
dJune 18, 1955, for a detailed description of this can- 
ting operation. ) 

The filled cans move by raceway into crimping and 
yvauum closing machines and then to the Food Ma- 
cinery continuous reel retorts. These retorts, which 
heat and cool the filled tins at a rate of 300 per minute, 
ae monitored by a Taylor control panel. 

Shorter lengths of sausage, or those that are damaged 
instripping, are packed manually at the check-weigh- 
ing station. 

From the retort the cans are conveyed by raceway to 
the labeling, case packing and sealing machines and fi- 
ully to the automatic pallet loader which forms the 
filed cases into a self-locking stack. A special industrial 
truck with wide clamper arms lifts the lot and stocks it 
inthe 24-ft.-high warehouse. No pallets of any kind are 
employed. 

The mechanized handling of the Vienna sausage 
though manufacturing, processing and packaging is 
typical of the entire plant operation. Manual handling 
tas been minimized. For example, in making Vienna 
sisage the meat is transported manually only when it 
isplaced on the bucket elevator, moved in and out of 
the smokehouse and shower, placed on the feed table of 
he strippers, and finally when it is stowed as a canned 
lem in the railroad car or truck. 

SELF-CONTAINED: Each of the other lines where 
product is manufactured, such as beef stew, has its own 
machine complex. Material is not prepared in a central 


T0P: Battery of five two-headed strippers is used to re- 
nove casings from Vienna sausage. CENTER: Stainless 
ileel wall on outer side of conveyor keeps stripped sau- 
‘age on belt. BOTTOM: Operators on elevated platform 
lengths of Vienna into machine that cuts and stuffs 
Sausage in tins. Women in foreground handle the 
lengths of the product that are packed by hand. 
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in filling 80-fi. casings which are reeled onto sausage 
sticks. RIGHT: Bank of six air-conditioned smokehouses. 


manufacturing room and then transported to the filling 
machine stations. While this represents a greater equip- 
ment investment, and when a specific line is down its 














whole machine complex is inactive, Libby management 
believes there are great advantages in the inline ma- 
chine layouts, says Kelly. 

First and foremost, responsibility is pinpointed. The 
product line foreman cannot blame a central manufac- 
turing room for improper preparation and there is no 
preparation room to alibi that the filling machine had 
too great spillage. The foreman is accountable for his 
line’s output and products from each are continuously 
sampled at different stages to check their quality and 
composition. 

Second, there is accurate control of the yield from 
each line. Meat and other ingredients are bought to 
specification for each line. The materials are brought 
to the line and fed into the complex and their exact 
weights are tallied as they enter manufacture. Numbers 
of cans filled and cased are automatically recorded 
by the filling and case packing machines. Accountability 
for product yields is not lost in an interdepartmental 
shuffle, Kelly observes. 

Third, product quality is more closely supervised. 

Fourth, manual transportation is virtually eliminated 
since after entering the machine complex the product is 
moved mechanically by belt, conveyor, food pump, race- 
way, etc. 

Finally, the arrangement pinpoints the area where 
the line supervisor may need assistance and top man- 
agement is able to help him. 

The different lines use a variety of equipment. On 
the potted meat line, for example, Rietz prebreakers, 
Boss grinders and Griffith Mincemasters are used to 
comminute the meat. The cut meat is prepared in Groen 
stainless jacketed kettles and then pumped to the high 
speed filling machine. Cans are delivered to the filler 
and American Can crimping and vacuum sealing ma- 
chines via overhead raceways, move past a check-weigh- 
ing station into a can washer and continue via raceway 
to the continuous retorts. 

Another example of inline specialization is the setup 
for spaghetti and meat balls which has its own equip- 
ment for making the spaghetti and meat balls and filling 
them in the cans. 

Some products, such as lamb tongues, are hand filled. 
This is done on a separate manufacturing line to control 
quality and yield. 

To protect the quality of vegetable components, Lib- 
by uses thermo-screw heaters for the initial processing 


LEFT: Piston holds interleaving plate in position while 
batcher scoops cans into retort. Piston is lowered as each 
layer is completed until retort basket is filled. RIGHT: 
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GROUPED about artist’s sketch of new plant are D.C 
Mcintyre, superintendent; John Kelly, manager, and H. £ 
Bay, engineer. All meat canning is done at Chicago. 


of these heat-sensitive materials. A Fitzpatrick hea 
exchanger is employed to warm heat-sensitive and fla- 
vor-volatile sauces. 

A battery of vertical retorts is provided for process. 
ing some of the major canned meats, such as beef stew 
and corned beef hash (vertical and continuous retorts 
are pictured on pages 16 and 17). The retorts are in- 
strumented with Taylor controls. 

Libby employs the Busse system in batching the 
filled cans from these lines into the retort baskets, 
The bottom of the retort basket is open with only a re- 
taining lip to hold the metal plate that supports the load. 
The retort baskets are moved between the batching 
and retort takeup stations on a dolly with a cutaway 
bottom. The basket is moved in position directly over 
a piston. The batcher places a plate in the basket and 
activates the piston which raises the plate to the upper- 
most position just below the upper rim of the basket. 
He pushes the filled cans that have arrived via race- 
way from the batching table onto the plate until he has 
a layer filled. He then activates the piston to drop the 
layer one level, places another steel plate on the tins 
and fills the second tier. This technique has eliminated 
handling of cans and permits one man to batch the out- 
put from high-speed filling machines. The separation of 
each tier prevents can damage. The process is repeated 


Special drag conveyor is used to move empty retort 
baskets back to the front of the retorting department 
where these baskets will receive a new load of cans. 
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in unloading at the unscrambling station. 
opty retort baskets are transported by industrial 
‘to a special drag conveyor that carries them to 
nt of the retort room. This arrangement mini- 

a basket handling and centralizes accumulation 
yen of the lines on which product moves directly 
he retorts to the case packers are equipped with 
Engineering vertical case sealers. These seal- 
nging in height from 14 to 16 ft., save floor space, 
the closed flaps of the cases perfectly and save 
aguse each case is pressed by others. 
ation, the filled case moves through a cold 
wapplication and flap closing unit to arrive at the 
station where it is aligned with a lifting piston. 
ston moves upward while the side frame moves 
guard sufficiently to permit the case to be moved 
is position and then inward. The stack is held in place 
stile the piston moves down to receive the next case. 
Asthe stack of cases is raised, a pusher piston shoves 
the topmost box onto the first leg of the conveyor that 
wes it to the automatic palletizing station 

Nine conveyor systems feed two automatic palletizers. 
Qn unit can handle seven different case sizes 


10P: Partial view of one of the inline manufacturing 
antes shows the belts on which meat is placed for 
novement to the reduction machines. CENTER: The lay- 
out has as its center this of comminuting, heating and 
pmping equipment. BOTTOM: Mechanized flow of the 
qperations is illustrated in this photo which shows cans 
onving via raceway and product via pump to filler. 


wile the other handles five. The conveyor systems and 
te palletizers were furnished by Lamson. 

Scanning controls feed back to a memory unit the 
acumulation levels on the accumulator conveyors (these 
have excess storage capacity) and the information is 
fed to the palletizer electronic controls to activate the 
power section of the particular accumulator conveyor 
which has sufficient product for palletizing. 

The memory unit of the palletizer knows the pattern 
inwhich the cases are to be arranged to form a self- 
locking stack. An ingenious device tips some cases so 
they are positioned along their width and others along 
their length. When a layer of cases has been accumu- 

[Continued on page 33] 


I: Raceways on case packer are filled with cans 
oniving from the retorting or unscrambling stations. 
NGHT: Two of the vertical case sealers can be seen in 



































background and overhead are accumulator conveyors 
feeding automatic palletizers. An accumulator conveyor 
is activated electronically when it has a load of cases. 
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Both loose and packaged frankfurters Wendway is perfectly suited to the 
are efficiently conveyed on Wendway cooling or freezing of raw products. 
equipped with stainless steel belting Illustration shows unbaked pies being 
for the utmost in sanitation. conveyed through freezing tunnel. 


Wendway is ideal for conveying fresh Wendway belting will not damage 
unwrapped food products. Stainless even the most delicate of products. 
steel belting is recommended for all Automatic conveying assures products 
food conveying operations. of cleaner, fresher, neater appearance. 





Overhead cooling for cookedor heated Packaging or assembly operations can 
productssavesyoutime and floor space. be synchronized to production, thanks 
Wendway takes ‘em up, cools ‘em off to Wendway’s variable speed control. 
and brings them down automatically! Here, small packages are conveyed 


through a series of stapling machines. 
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Wendway can be your “silent partner” by conveyin 
any light products weighing 20 Ibs. or less, swiftly an 
silently from one operation to the next. Wendwom ”. . 
conveying systems are completely sanitary . . . sq oct 
for operators, too! Space-saving Wendway will car ae 
your products overhead, through walls, upstairs ¢ 
down—to any place you want them. Wendway 

eliminate wasted manpower, unnecessary handli 
and boost production all along the line. Standardize 
powered straight sections, curves, switches, ete, 

operated by remote control and easily adjusted ton 
quired speeds. Wendway will smooth out your asset 
bly processing, packing or inspection problems 4 
pay for itself in time and equipment saved. See 

yourself—survey your requirements today and letaU$ 
conveyor engineer assist you, all without obligation 
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@ Wendway answers your ‘light product’ Bi . 

conveying problems. divi 

@ Wendway complies with even the most § Gir, 

rigid sanitation codes. N.Y. 

@ Wendway synchronizes perfectly with other The 

producton line equipment. wl 

@ Wendway increases production line profits. B Univ 

cum | 
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@ Write today for additional cult 
information, literature and trial 
specifications to match your WENOWA tive 

conveying requirement. Let USP’s invol 

conveyor engineers put their cept | 
experience fo work for you, now! ite, 
unti] 
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¢u. Girard is Named 
us Division Director 


rence H. Girard, who has been 
med with legal aspects of U.S. 
3 Department of 
Agriculture reg- 
ulatory pro- 
grams for the 
past 20 years, 
moved to the 
police y-mak- 
ing side this 
week as the new 
director of the 
Packers and 
Stockyards Di- 
vision, Agricul- 
tual Marketing Service. Girard’s 
gpointment to the top P&S post, 
Joe diective August 7, was announced 
late last week by S. R. Smith, AMS 
nveying administrator. 
tly on Howard J. Doggett, Montana 
rncher who has headed the P&S 
wit since it achieved divisional stat- 
+ SOI usin July, 1960, has been designated 
ill car adeputy director, Smith revealed. 
stairs ¢ 
vay Wi 
andi 
lardiz 
ete, ar 
od to 
r ass 
ms 
See 
eta US 
ligation 


















¢.H. GIRARD 









lendwe 





H. J. DOGGETT 


L. D. SINCLAIR 


le D. Sinclair, an attorney em- 
ployed in P&S Act enforcement since 
IMi, also is a deputy director of the 
division. 

most Girard, a native of Schenectady, 
N.Y, holds a B.A. degree in eco- 
ther — "mics and political science from 
Union College, an M.S. degree in 
public administration from Syracuse 
University and an LL.B. degree, 
cum laude, from Albany Law School. 
He joined the Department of Agri- 
culture in 1941 and became a USDA 
tral attorney, handling administra- 
tive proceedings and court cases 
involving regulatory programs. Ex- 
| | “etfor World War II military serv- 
| 9" he served in this capacity 
L inti his appointment in 1948 as 
chief of the marketing division of 
lf te USDA Office of General Counsel. 
once. | In 1956 Girard became one of five 
“ring examiners in the USDA Of- 
—— |B fice of Hearing Examiners, an of- 
se ree and independent of all oth- 
|g & m the USDA, including the 
retary of Agriculture. The ex- 
—| ‘miners conduct all hearings held 
ee winder USDA regulatory statutes 


pe trequire a hearing or opportunity 
2, 190M 


duct’ 


rfits. 
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PER HOUR 
CAPACITY 


THE AUTIO Super-Capacity 
MEAT GRINDER 

Designed for rendering operations and to 
process frozen meat and related products 
with tough grinding problems, the AUTIO 
is the strongest, fastest grinder on the 
market... by actual test. Engineered for 
easy cleaning and sanitary operation, it 
features Extra-Large Hopper Throat, Pat- 
ented Bevel-Edged Screw and has a 
15,000 Ibs. per hour capacity. 

The AUTIO’S modern, streamlined design 
has all steel construction with heavy cast 
steel worm and barrel — is heavy hot 
tin dipped. 


SPECO/INC. 


3946 Willow Road « Schiller Park, Ill. 
Phone 678-4240 





MADE IN U.S.A. 


- 
Sup ye 


World’s finest, most complete line of grinder knives and plates—since 1925 
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THIS NEW BIRO DUO-MATIC Model 7500 Double 
Grind Chopper far out-produces piggy-back opera- 
tions. The new BIRO DUO-MATIC Stainless 
Steel Double-Grind Chopper produces maximum 
volume of finished-grind, chopped meat in a single 
operation. It squarely meets today’s urgent demand 
for massive chopped meat production. It will 
reduce the time requirement for any quantity of 
chopped meat by 60% . See your authorized BIRO 
distributor regarding this application to your need. 


si Aaa ia 


MANUFACTURING CO., MARBLEHEAD, OHIO 


BUILT ONLY BY 


Power meat cutters and choppers since 1921 


NEW YORK CITY « CHICAGO, ILLINOIS * SAN FRANCISCO, CALIFORNIA 


ATLANTA, GEORGIA « TAMPA, FLORIDA + MIAMI, FLORIDA 


culture’s Judicial Officer. 


handled the packer price discrimi. 


| ing of livestock, e.g., the increased 











%& LIGHT WEIGHT (85 LBS.), PORTABLE 
te YOUR TRADE NAME AND COLORS 
We DUAL TEMPERATURE - + 50°, - 20° 
W& TRIPLE SALES 


Aretiec Staxrin  ©P.0.BOX2106 @FORT WORTH, TEXAS 
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for a hearing, including disejp} 

and rate proceedings under ree i, Bo 
Act. Following the hearings, they is. 
sue recommended decisions for final 
action by the Department of Agri. 


As a hearing examiner, Girard 


nation case that resulted in a 199 
USDA _cease-and-desist ord er 
against predatory pricing. The order 
was upheld last February by the 
U. S. Court of Appeals for the Sey. 
enth Circuit, Chicago, which adopted 
the opinion that it is not nec 
that a “‘competitive injury’ or , 
‘lessening of competition’ or a ‘tend. 
ency to monopoly’ be proved in order Ie, 2 
to show a violation” of the P&S Act Bat 3 
Girard also heard a recent rate ite 
case involving a large terminal mar- im , 
ket and recommended that the stock. Twin ( 
vard be allowed to set rates reflect. Concan 
ing a 714 per cent return on invest- a A 


| ment, rather than 614 per cent as Distic 


argued by P&S, in view of the Chicae 
“changing practices in the market- a Pha 


use of auction markets and country - 
buying stations, which have added be, 
to the investment risk of terminal 
stockyard company securities.” 

In rejecting the stockyard’s argu- 
ment that it should be allowed a wie 
rate of return of 9 to 9% per cent, 


Girard said: “Respondent must be Coa 
permitted earnings sufficient to make lis 
its securities attractive in the cur-— 7, 
rent money market, but its stock- i, P 
holders are not entitled to a hedge a, D 
against inflation or to a bondhold- wee 
er’s assurance of a steady income, = 
While we have a responsibility to rs 


respondent’s investors, we are not 
unmindful of our obligations to the § ™ ‘ 


livestock producers, who along with ry 
other segments of our agricultural Sout 
economy, are caught in a cost-price a 


squeeze of a magnitude seldom ex- X 
perienced in our history.” m" 

The post of P&S director, now oc- 
cupied by Girard, also has been in- § Mg 
volved in a tightening “squeeze” as 2 
livestock marketing forces have de- ep 
manded action to protect their inter- § Th 
ests in the changing competitive pic- J Dep. 
ture and_ producers, particularly § sued 
cattlemen, have resisted efforts to § cove 
freeze the pattern and insisted that § prod 
all marketing channels be kept free 
and open. 


Federal Meat Inspection 


Is Granted to 12 Plants 

The Meat Inspection Division, U.S. 
Department of Agriculture, has 
granted meat inspection to 12 plants 
They are: 

Kenton Packing Co., 2709 N. New- 
ark st., mail, P. O. Box 5666, Port- 
land 17, Ore.; Bowling Provision Co., 
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inc, Napoleon rd., mail, P. O. Box 
if, Bowling Green, O.; Wilmington 
packing Co., Inc., Route 117, Castle 
Hayne, N. C., mail, P. O. Box 294, 
Filmington, N. C.; Alan Beef Co., 
1 Franklin ave., Scranton 3, Pa.; 
pderal Wholesale Meats & Frozen 
fds, Inc., 3519 N. Hubbard sst., 
wiwaukee 12, Wis., and Habbersett 
gus, Middletown Township, Dela- 
ye County, Pa., mail, P. O. Box 
§, Media, Pa. 

Also, State Wholesale Foods, Inc., 
jf Fifth st. mail, P. O. Box 1301, 
Yacon, Ga.; Sunnyland Refining Co., 
930 N. Tenth ave., mail, P. O. Box 





12, Birmingham, Ala.; Griffin Foods, 
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CHICAGO - 
SYDNEY - 


NEW YORK - 
WELLINGTON 
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UR goth YEAR 3 


ERTH. LEVI & CO.. \ 
“THE CASING HOUSE" 


NC: 
196 ' 





LONDON - BUENOS AIRES 
* ZURICH + HAMBURG 











ine, 2040 Cliffwood pl., mail, P. O. 
Box 3631, Dilworth Station, Char- 
te 3, N. C.; Fatino’s Pizza Co., 
1 Logan st., Costa Mesa, Cal.; 
Twin City Meat Supply Co., 1505 N. 
Concord st., South St. Paul, Minn., 
ad Armour and Company, 4501 W. 
District blvd., mail, P. O. Box 9222, 
Chicago 90, Ill., also doing business 
9sPfaelzer Brothers. 

Meat inspection has been with- 
dawn from Max’s Frozen Foods, 
In, 40 Eighth st., mail, P. O. Box 
ij, Lakewood, N. J. Inspection pre- 
viously granted to A. Michaud Co., 
(xford and Hancock sts., Philadel- 
thia 22, Pa., has been extended to 
include Prestige Meat Co. 

Changes in names of official es- 
tablishments reported by the MID 
are: Samuels & Co., Inc., Clement 
td, Paris, Tex., mail, 5003 S. Lamar 
st, Dallas 15, Tex., instead of Mid- 
western Packing Co., Inc., and Ever- 
Sweet Corp., 2101 West st., River 
Grove, Ill., instead of Barra Frozen 
Foods, Inc. (Barra now is a subsidi- 
ay of EverSweet.) The MID also 
amounced that King Packing Co., 
Ine, formerly at 1505 N. Concord st., 
South St. Paul, Minn., now is located 
at Mississippi and Maxwell sts., 
Newport, Minn. 


Mark Foreign Origin of All 
Repacked Meat, Cuts--MID 


The Meat Inspection Division, U.S. 
Department of Agriculture, has is- 
sud MID Memorandum No. 291 
cwering identification of imported 
product. The memo reads: 

“Packaged meat of foreign origin 
which is repackaged under federal 
meat inspection shall be identified 
to country of origin on the new 
package, 

“When meat in earcass form of 
eign origin is separated into 
wholesale or retail cuts under the 
mspection, such cuts shall be brand- 

or gpa marked to show 
Country of origin adjacent to the 
marks of inspection.” 
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MORE “UP-PRODUCTION” “DOWN-COST” JARVIS PRODUCTS! 


JARVIS 





Also Used for Boning of Prime 
and High Choice Loins. Air-Powered . . . For Use on Rail or Table 


for BEEF and PORK 
Fast and Light . . . only 4 Ibs., 6 0z., 12” long 
. . . portable, one-hand operation. 


Stainless Steel Depth Gauge 
adjustable while running 











Depth-of-cut Thumb 
lever adjusts 
from 0” to %4" 


Model 600F 


$290-%° 


Air exhausts away from meat — 
eliminates contamination @—~ 





for PORK 
For heavy duty pork scribing. Powerful, fast, 
light . . . only 5 Ibs. One or two hand (right 
or left) operation. 1342” long. 







Stainless Steel 
Depth Gauge 
adjustable 
while running 








3-Way adjustable 
handle to steady 
saw for fine work 


Depth-of cut Thumb 
lever adjusts 
from 0” to 114” 


$345.0: 


Air exhausts away from meat — 
eliminates contamination 


A ? 
TAU 
oO 
iN 








REMARKABLE FEATURES OF BOTH SAWS! 
Extremely high speed operation gives smoother, more accurate cuts. Units so light, operator 
has maximum maneuverability, minimum fatigue. Precision made of corrosion resistant mate- 
rials. Economical to maintain and operate. Simple to use, easy to clean. Safety guards. Instant 
stop and start lever. Hangs up out-of-way when not in use. 


* Air Filter Regulator, Lubricator & FREE trial unit available 


Air Hose Optional at extra cost. 


JARVIS CORP., 65 Boston Post Road 
Guilford, Connecticut 

(J Send Model 600F trial unit (] Send Model 
800F trial unit. Send literature [) Model 600F 
© Model 800F 


(0) °1:10):7-481@).| 


SEND COUPON NOW 








Name & Company 


SUILFORD 
-iecabitans Street 


CONNECTICUT 





wer Dehiders 


City & State 





Liquid Nitrogen Refrigeration ‘On the Road’ 


1. At Armour and Company plant in Omaha, Neb., 27,- 
000 Ibs. of beef quarters are loaded into trailer for test 
run of new non-mechanical, liquid nitrogen refrigeration 
equipment. Cailed ‘‘Polarstream,’’ new process main- 
tained reefer temperature at 35° F. during overnight trip 
to Chicago via piggyback for early-morning store-door 
delivery. Product load took shrink of 2 Ibs. on haul. 


2. Nitrogen-cooled trailer is placed on flatcar at Gibson 
Yard, Omaha, for movement to Chicago. First operational 
equipment for new system is being used by Burlington 
Railroad to deliver fresh meat for Armour and other 
packers. Process was developed by Linde Company, di- 
vision of Union Carbide Corp. Nitrogen has temperature 
of —320° F. in its liquid form and is the ‘‘wonder"’ ele- 
ment in the non-mechanical system. 


3. The 40-ft. container-trailer is fueled with nitrogen in 
Omaha. Liquid nitrogen as a refrigerant has Btu. value 
of 165 per Ib. Since there are four tanks of refrigerant 
in reefer, each holding 375 lIbs., the total coolant ca- 
pacity is 247,500 Btu. Precooling of trailer is not neces- 
sary since desired in-transit temperatures are attained in 
less than five minutes. Non-toxic nitrogen gas expands 
650 times its liquid volume and permeates entire re- 
frigerated load, developer of system claims. 





4. At Chicago’s Union Station, where nitrogen-cooled 
piggyback trailer was displayed recently, Palmer Bayer 
(left), vice president-general manager, REA Leasing 
Corp., New York City (which is furnishing refrigerated 
semi-trailers and demountable containers to shippers), 
Edward Gold (center), assistant manager, public re. 
lations, Armour, and Arthur Grimm of Armour magazine 
check commentary on test run with carcass beef. Demon- 
strations are being held across the nation. 


5. Demonstration at Union Station included test chilling, 
Two 12-volt batteries power simple thermostat-solenoid 
system, which actuates flow of nitrogen spray from 
single perforated pipe running lengthwise on interior 
roof of unit. 


6. New refrigeration process is explained to visitors at 
Chicago's Union Station. Meat can be refrigerated auto- 
matically in trailer units without in-transit attention up 
to eight days, according to REA Leasing Corp. Eight ceil- 
ing rails, which run along full length of 40-ft. trailer in- 
terior, are provided for hanging fresh meat carcasses. 
New non-mechanical system is said to permit accurate 
cargo cooling or refrigeration as low as —20° F. In 
photo, piggyback trailer is examined in background, 
while visitors in foreground view storage tanks. 


... and on Display at Union Station in Chicago 
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wsMPA Names Member 
chairman, Woos Boosters 

The appointment of Fred L. Ritter 
4 chairman of the membership 

i of the Western States 
eat Packers Association and the 
gablishment of a WSMPA Boost- 

Club were announced this week 
ty L. Blaine Liljenquist, WSMPA 
ident and general manager. 

Any general or associate member 
g¢ WSMPA can join the Boosters’ 
(lub by signing up one or more new 
gembers for the association in any 

n ip classification, Liljen- 

st said. Boosters’ Club members 

be honored at a special break- 

“session next February 22 during 

6th annual meeting of the asso- 
dation in San Francisco. 

Ritter has been the northwestern 
representative of WSMPA since 1946 
and will continue to serve in that 
capacity along with his new post as 
membership chairman. His address 
is 210 Livestock Exchange Building, 
Portland Union Stockyards, Box 186, 
North Portland, Ore. 

WSMPA was established in Feb- 
nary, 1946, with 48 charter mem- 
bers and its membership has grown 
to 547 firms. 


Trade Groups Asked to 
Help Expand Exports 


for improved profits try... 


VERILEAN sts 


@ GUARANTEED HIGH LEAN CONTENT AND LOW BACTERIA 
COUNT BY DAILY LABORATORY TESTS. 


Our Speetalty: BONELESS BEEF & CUTS 


PIONEER PROVISION CO. PIONEER PROVISION CO. 
990 BRADY AVE. N.W. OF MISS. INC. 

ATLANTA 18, GA. GRENADA, MISS. 

U.S.D.A. EST. #742 U.S.D.A. EST. #461 


Telephone Atlanta, Ga. 874-4431 
ASK FOR — RALPH ROBINSON OR FRANK BAILEY 








Secretary of Commerce Luther H. 
Hodges announced this week that he 
isenlisting the aid of more than 800 
trade association executives to ex- 
pand United States exports by focus- 
ing attention on opportunities for 
specific commodities. 

Secretary Hodges said: “In the 
past year much has been done to de- 
velop a new interest in exports. The 
eforts of the Department’s national 
export expansion committee, which 
inludes heads of leading national 
business organizations, and the 33 
regional export expansion commit- 
tees have been most successful in 
stimulating manufacturers who have 
never before seriously considered 
marketing abroad. 

Mifiscal 1961 our exports reached 

Mecord value of $19,900,000,000—a 
Wel 10 per cent higher than that of 
useal 1960. Yet only a small percent- 

-% our manufacturers benefited 
wm this business. The time has 
~~ when we must arouse interest 

tong the large majority not now 

u tly engaged in foreign trade.” 


Hes Training Workshop 

me last in the series of 1961 sales 
waiting workshops sponsored by 
thé American Meat Institute will be 
tild August 18-19 at the Sheraton- 








Hotel, Chicago. 
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PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the ‘YELLOW PAGES” 
of the Meat Industry... 


Catalog 35 pages of manufacturers’ 
Section K— _ product information 


Classified beginning page 80, every 
Packaging known supplier of 198 separate 
Section items, over 2,400 firms 
Use the GUIDE rogularly— 
for all your needs . . . 
» The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 

















SUMMER MEETING of Alabama Meat Packers Association, held at Auburn 
University, July 21-22, attracted more than 50 members of AMPA. Shown above 
are (I. to r.): Troy Barrett of Sunnyland Packing Co., Dothan; C. E. Kelley of 
Elba Packing Co., Elba; W. H. Warren, Sunnyland Packing; Dwight Kelley, 
Elba Packing, and Ray Cavender, meat marketing specialist, Auburn University 
Extension Service, who was one of several speakers on service and facilities 
at Auburn. T. W. (Dick) Cooper of Jones Valley Sausage Co., Birmingham, is 
president of AMPA. Topics covered during the two-day meeting included ‘‘An 
Industry Self-Help Program," ‘‘Can the Independent Serve the Chain," ‘Sources 
of Expansion, Modernization and Working Capital’ and ‘“‘Reducing a Hidden 
Cost—Livestock Bruises."’ The group also toured the new Auburn meat labora- 
tory, which will open for first instruction this fall. AMPA and Auburn Univer- 
sity officials have worked closely on this laboratory and on other projects. 








MIMPA to Consider 
Maine Meat Promotion — 


One of the most important 
of the Maine Independent ¥, 
Packers Association should be 4 
overall promotion of the Maine me 
industry, Felix E. Pinkos, g 
manager of the Portland, Me 
branch of The Cudahy Packing Co, 
observed upon his recent election 
as MIMPA president at a directory 
meeting in Augusta. 

“The MIMPA directors discussed 
need for a promotional campaign tg 
urge Maine people to buy Maine 
meat products, noted that the asso. 
ciation’s treasury is adequate for 
the development of such a program 
and decided to propose the project 
at the next regular membership 

meeting. There is a need for all 
members to cooperate in identifying 
clearly the Maine origin of their 

products, the directors agreed. They 

discussed the possibility of develop- 
ing a symbol to go on all packages, 

Another proposal to be presented 
at the next regular membership 
meeting would change the date for 
the election of officers to coincide 
with the annual convention in Oc- 
tober. Officers have been elected at 
a separate meeting in the past. 

Pinkos was named president at 
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Do you buy 9 HF 
FRA 
BFI 
QUALITY . : 
lf you produce a quality product, _ 
nin} 
Hamilton can help make it better ning 
and at a competitive price. The com- 
plete line of Hamilton Kettles gives You 
you a choice of plain jacketed kettles, 200 Gallon Hamilton Pres- ne 
a complete line of mixing kettles, fight soda flav 
double motion or single motion. Sizes require thorough mixing. for. 
range in Hamilton Kettles from 15 seas 
to 500 gallon. For your Quality pro / 
ducts, use the Quality Kettle—Hamil Ord 
ton. Write today for a Hamilton pe 


Catalog 
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DIVISION OF 
BRIGHTON CORP. 

















’ oF 
wp Available 40, 


E°) pressure. Agitator with or without 


CW Mix Cooker. Avail- 
able with heavy duty 
agitator, either Single 
Double Motion. : 
90, 125 Style SA Mix Cooker, with 

pound steam working Single or Double Motion 





hydraulic lift. Available in 
hee from 30 to 500 
gallons. 





ESTABLISHED 1876 


820 STATE AVENUE 
CINCINNATI 4, OHIO 





—— 


Il 
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with BEM 
MUENCHNER 
FRANK 
SEASONING 


There’s no match for the tantalizing 
aroma and rich, delicious flavor of 
BFM-SEASONED MUENCHNER 
FRANKS! They’re the most! 


BFM’s Muenchner Frank Seasoning 
and Formula — specially developed 
from famous Old World Recipes — 
brings you the ultimate in prize-win- 
ning flavor and sales appeal. 


You'll find every batch of BFM 
MUENCHNER FRANK SEASON- 
ING tops in quality, uniformity and 
favor strength . . . Custom-blended 
for your specific product, market and 
seasoning requirements. 


Order a trial drum today—satisfaction 
guaranteed. You’ll agree you’ve been 
missing the most! 








BASIC FOOD MATERIALS 
INC. 
853 STATE STREET 
VERMILION, OHIO 
WOodward 7-3121 


== 




















the special meeting of directors to 
fill the unexpired term of Tom Rice, 
C. H. Rice Co., Bangor, who resigned 
from the top MIMPA post because 
he is leaving the meat packing in- 
dustry to open an IGA supermarket. 
MIMPA director Karl Gurschick of 
Twin Town Rendering Co., Inc., 
Rumford, was elected to succeed 
Pinkos as second vice president, and 
Nathan Kobritz of Bangor was ap- 
pointed as a director. 

MIMPA officers continuing in their 
posts are: first vice president, Rich- 
ard Ballard; treasurer, Hugh Stearns, 
B. D. Stearns, Inc., Portland, and 
executive secretary, Charles M. Sias. 

The following committee chair- 
men have been appointed by pres- 
ident Pinkos: membership, Stephen 
H. Jordan, Jordan’s Ready to Eat 
Meats, Portland; sausage, Oscar H. 
Smith, Eastern Packing Co., Water- 
ville; slaughter, Harvey McCann, 
Stearns, Inc., Auburn, and legisla- 
tive and inspection, Charles Rice, 
C. H. Rice Co., Bangor. 

The need for individual members 
to express their feelings, pro or con, 
about federal legislation affecting 
the meat industry also was stressed 
in the general discussion at the 
Augusta meeting. 

MIMPA was organized to: “fos- 
ter, improve and develop the busi- 
ness of independent meat packers, 
sausage makers and slaughterers in 
the state of Maine by every just and 
lawful means; to foster a spirit of 
cooperation between members and 
with other groups; to deal with 
rules, regulations and legislation af- 
fecting the meat packing industry; 
to see that fees and charges, includ- 


, ing inspection fees, are just and rea- 


sonable and such as to avoid preju- 
dice to intrastate packers; to protect 
the membership against any unlaw- 
ful restrictions sought to be im- 
posed upon them; to protect the 
membership against unfair competi- 
tion of every kind and description, 
and otherwise to advance the wel- 
fare of its members.” 

The association’s 1961 convention 
is scheduled for Friday and Satur- 
day, October 13-15, at the Bethel 
Inn, Bethel, Me. 


Armour Plans Offering of 
$32,500,000 Debentures 


Armour and Company, Chicago, 
expects to offer about $32,500,000 of 
22-year convertible subordinated 
debentures to holders of its common 
stock late this month on a basis that 
will entitle each holder to purchase 
$100 principal amount of debentures 
for each 16 shares held, William 
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| with Dow Corning 
Silicone Defoamers* 


There’s a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers . . . job-proved 
thousands of times over as the most 
efficient, most economical, and most versa- 
tile foam suppressors available. 


* At prescribed levels, are sanctioned by FDA 


FREE SAMPLE 


and new manual on foam control 


Dow Corningl 


corporation 
MIDLAND. MICHIGAN 





Dept. 8420 | 


Please rush a FREE SAMPLE of a Dow Corning 
silicone defoamer for my product or process, i 
which is (indicate if food, aqueous, oil or 


Oe) EOE ae eaheNe 





NAME 





POSITION 





COMPANY 





ADDRESS 
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THE CASE 


GOOD-HEARTED, GREGARIOUS BY 
NATURE, HE. YEARNS FOR THE 


WARM COMPANIONSHIPOF A DESPERATE AT HIS LACK OF SUCCESS HE 


Pe Re BS aaa OR TRIES EVERY TRICK HE CAN CONJURE UP. 


PROTECT your franks, bacon and other 
processed meats against color-fading... 
efficiently, economically. Just add a small 
amount of Pfizer Erythorbic Acid or Sodi- 
um Erythorbate to the chop for franks, 
bolognas, luncheon meats. Spray a solu- 
tion of either on presliced hams and 
bacon. Add sodium erythorbate to the 
pump pickle for hams or to the curing 


ral: gets 0 A LE pickle for corned beef. Your products will 
sent Repeats aed have the eye-appeal to insure they'll be 
LIMELIGHT FROM HIS ROSY NEIGHBORS? sell-out performers. 
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HE RESIDES AT Ol LAURELAVE, HES LOST COUNT OF HOW MANY TIMES 


t) HES BEEN PASSED UP FOR ONE OF 
— HIS MORE APPETIZING RELATIVES. 


BUT BECAUSE OF HIS PALE, UNTEMPT- 
IN6 APPEARENCE FRANK FAILS, AND 
..TO ATTRACT ATTENTION. GETS LEFT ON THE SHELF. POOR FRANK 


PROTECT YOUR PROCESSED “0 NE WOES 
CHAS. PFIZER & CO., INC. | .3 te 


MEATS AGAINST COLOR-FADING CHEMICAL DIVISION’ | %e, 
WITH NEW YORK 17, N. Y. 
LOW- eo, EASY-TO-HANDLE, CHER 


Please send me DIVISION 


, echnical Bulletin 100, P 
PFIZER PRODUCTS FOR THE MEAT INDUSTRY | 
And a working sample of 
(_] Pfizer Erythorbic Acid LJ Pfizer Sodium Erythorbate 





FR em 


NAME 
TITLE 


as TODAY | COMPANY 

} \ ADDRESS 
- ee MORE OF 
() THE FACTS.> 
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YOUR BEST PROTECTION 
FOR MEAT IN TRANSIT— 


KVP WHALEHIDE 





Do you know that just ONE roll of tough, 
40-lb. KVP Whalehide® lines 23 average- 
size freight cars? This is practical economy 
—especially when you can be assured that 
tough KVP Brown Puckered Whalehide 


| 
| 





will deliver clean, bright, and attractive | 
meat. KVP Whalehide never breaks down | 
or turns pulpy due to moisture and curing | 


solutions. 


These big 3750-foot rolls, 42 inches wide, | 


provide the ideal lining for trucks, too. 


Write for samples and complete information. 


om 








for positive 


protection against 


knife accidents use 


PLASTIC ARM GUAROS 








SAFE © SANITARY © WASHABLE 


Order ip sizes: Small, Medium, hares, 
Extra rge. Transportation extra fer 
fereign and domestie shipments. 


Coucer 


Manufacturing 
& Distributing Co. 


KVP SUTHERLAND | 
PAPER COMPANY | 
KALAMAZOO. MICHIGAN 





910 WASHINGTON ST. © CEDAR FALLS, IOWA | 
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Wood Prince, chairman of the board, 
announced. 

A registration statement covering 
the proposed issue has been filed 
with the Securities and Exchange 
Commission in Washington, D.C. 

Rights to subscribe will be evi- 
denced by transferable warrants 
that will be mailed to shareholders 
shortly after the record date, ex- 
pected to be late August, and which 
will expire not less than 17 days 
after the effective date of the reg- 
istration statement, Prince said. 

Proceeds will be added to the 
company’s general funds and will 
be available for previously an- 
nounced capital expenditures and as 
additional working capital, the com- 
pany explained. Armour plans to 
spend about $90,000,000 on capital 
improvements in 1961-62, including 
$18,000,000 for its food division and 
$60,000,000 for Armour Agricultural 
Chemical Co. 


South Dakota Livestock 
Expansion Plan Endorsed 


Full support of the South Dakota 
Livestock Expansion Foundation’s 
program was voted by the State 
Industrial Development and Expan- 
sion Agency after foundation presi- 
dent Frank Lingo explained that the 
group’s 20-year goal is to double 
the number of livestock fed in 
South Dakota and, in turn, boost the 
state’s economy. 

Lingo, who is manager of the 
agricultural service department of 
John Morrell & Co. at Sioux Falls, 
S. D., pointed out that South Dakota 
livestock and feed now are sold 
principally to out-of-state feeders. 
By increasing the number of live- 
stock raised in the state, he said, 
South Dakota could use more state- 
grown crops, increasing the margin 
of profit and benefiting the entire 
economy of the commonwealth. 

The foundation is composed of 
ranchers, farmers, feeders and busi- 
nessmen interested in agriculture. 


lowa Plans Steps Under 
Margarine Packaging Law 


Iowa Agriculture Secretary L. B. 
Liddy announced that he plans to 
take action against one or more oleo 
companies to force compliance with 
a state law regarding the packaging 
of margarine. 

The Iowa law stipulates that mar- 
garine shall be sold in 1-lb. packages 
approximately 434 in. square in 
their greater dimensions. Liddy said 
that one or more firms are packag- 
ing oleo in six segments and that the 
packages are longer than 4% in. sq. 


: Doe PACKERS! 

is the FAST, 6 
ECONOMICAL way 
to Elevate ‘ 
a... 
CHEMICALS 
and other 
BULK, 
FREE- 
FLOWING 
MATERIALS 





@ VERTICALLY SPLIT 
HOUSING is standard. 
Affords easy access to 
interior for cleaning. 
Quick-opening HINGED 
housing also available. 


SSRN LO LOSE RSTO SEE SNL LE REY ALE LEER AT 


© SINGLE-LEG DESIGN} Ipey] 
is trim and compact. 
Saves space and avoids 


cutting large openings in 
overhead floors, roofs 
and walls. 

© LOW INTAKE elimi- 
nates cumbersome pits. 
© 8 BASIC TYPES... 

4 DIAMETERS 











STAINLESS STEEL, 
BLACK IRONOR 
GALVANIZED 
CONSTRUCTION > 


Write for 
ENGINEERING 
CATALOG 


SUPPLY and MACHINE WORKS 


OKLAHOMA CITY, OKLAHOMA 
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Libby’s New Meat Canning Plant 
[Continued from page 21] 


lated, @ bar pushes it off the conveyor section onto a 
¢ripper plate where pneumatically-powered arms 
square the group. The stripper plate then slides from 





OVERSIZED grab arms on industrial truck handle one 
pallet load per trip. Truck can stack almost 24 ft. high. 


underneath the layer as it is deposited on the vertical 
devator of the palletizer. The elevator moves down a 
layer at a time and when the correct number of layers 
has accumulated, the elevator is in its bottom position 
where it is aligned with the takeaway conveyor. 

A Clark industrial truck with extra large grab arms 
is used to lift the load from the takeaway conveyor and 
move it either to the loading dock or to the warehouse. 

The automatic Lamson palletizer can assemble up to 
3000 cases per hour into self-locking pallet loads. Vari- 
ous scanning and control devices prevent jamming. 

The plant has a complete machine shop to service its 
equipment and maintenance workers include eight elec- 
tricians and one electronics engineer. 

Heat for the plant is furnished by two automatic 
boilers which generate 80,000 lbs. of steam per hour 
at 135 psi. Three hundred and fifty tons of refrigeration 
isfurnished by Vilter primary and Fuller booster com- 
pressors. Chicago Pneumatic compressors furnish air for 
the pneumatic tools and controls. 

Part of the auxiliary building houses the meat prod- 
uts research and quality control laboratory which is 
equipped with meat preparation, can stuffing and re- 
torting equipment. 

The plant was designed by its architect, A. Epstein & 
Sons, Inc., for possible expansion on the 51-acre site. 





ELECTRONIC controls at this center guide the message 
cannisters into the correct destination tubes. 


The canned meat output of the new plant is being 
given a merchandising push through a newspaper cam- 
paign centering on full-color and black-and-white 
ads in Saturday and Sunday supplements. A special 
12-page insert entitled, “Six Servants for Every Fam- 
ily,” appeared in a recent issue of the Chicago Sunday 
Tribune. This insert, which traces the history of the 
company and describes the new plant and the firm’s 
canned meat line, will be used in other papers, says 
Milton Painter, advertising supervisor for canned meats. 
A unique element of the insert is a page entitled, 
“What’s Their Line,” which tells about unusual jobs at 
Libby’s newest plant, such as stripper, bike wiper and 
cage handler. The back cover features a full-color ad 
for Libby’s beef stew. 











The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 
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E. G. JAMES COMPANY 


Brokers since 1922 


316 So. LaSalle St., 
HA 7-9062 . 


Chicago 4 
Teletype CG 1780 


Boston 9 
TT BS 897 


Fruit & Produce Exchange, 
Ri 2-1250 ° 


Broad Coverage U.S. & Canada 
Meats, Animal Glands, & Packing House Products 
Machinery, Equipment & Supplies 
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HOG 
SLAUGHTERING 
EQUIPMENT 


...Will improve your 


PROFIT picture 


























St. John engineers, with experi- 
ence gained through years of 
problem-solving, manufacture 
quality products for every opera- 
tion in your hog slaughtering 
plant. Each item represents the 
ultimate in equipment design 
and is built specifically to help 
you cut costs through efficiency 
in operation (which means low- 
er labor costs) and reduction of 
equipment maintenance and re- 
pair costs. 


St. John equipment provides 
smooth, safe, volume movement 
of carcasses that increase the 
profit-potential in hog slaughter- 


Ing. 


bole auavoycamar-daleliiaycas ©) cele) (cianicmeor-l a 
usually be solved with stock 


items from the St. John line. 
Whether these items include 
woods, metals, or plastics 


St. John craftsmanship is fa- 
liar with them all. 


} can save money using St 
hn standard or custom equip- 
vent in your plant. Write, wire 


iam dale lal oun co) amano) dant-lelelap 


ST. JOHN & CO. 


5800 S$. Damen Ave., Chicago 36, Ill. 
Phone: PRospect 8-4200 
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SIDE FINGER CONVEYOR 
and GAMBREL DROPPER 
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ALL MEAT... output, exports, imports, stocks 





Lambs, 369,561. 


Lambs, 137,677. 





Meat Production Down and Below Last Year 


Production of meat continued to settle last week as volume for the 
period declined to 386,000,000 Ibs. from 389,000,000 Ibs. for the previous 
week. By the same token, volume produced under federal inspection 
fall below that for the same week of last year (391,000,000 lbs.) for the 
first time in several months. Cattle slaughter, steady with the previous 
week, fell below 1960 kill by about 5,000 head. Slaughter of hogs was 
down by about 20,000 head for the week and numbered about 59,000 
head smaller than last year. Slaughter of sheep and lambs was shaded 
by last year’s kill for the first time in months: Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil Ibs. Number Production 
M‘s Mil. Ibs. 
Aug. DEERME 6 ¥0wsseertevese 375 222.0 1,010 141.6 
eer 375 224.2 1,030 143.3 
Aug. | reer eT eer ese 377 218.5 1,069 148.1 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
Aug. J Ses re 75 10.2 270 12.2 386 
BE OE. hese ncvdeiccecs 75 260 11.7 389 
Aug. ME (Ch6 a adlnee sees 8g 12.4 272 12.2 391 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Week Ended HOGS 
Live Dressed Live Dressed 
Aug EL hata ess 5s 05 85 1,030 246 140 
ee errr rrr 1,040 244 139 
Aug. PD ath o0eaes seven 1,007 243 139 
SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Aug. OO sr 240 136 95 45 _ 32.0 
St EE) sccccccscnese 240 95 45 — 32.5 
Oe EO ae 240 95 45 14.0 34.2 








Italy Ends Ban on Imports 
Of Pork and Slaughter hogs 

Italy recently removed its ban on 
imports of slaughter hogs and pork, 
but inshipments will be allowed only 
under special ministerial licenses, 
according to the Foreign Agricultural 
Service. The action’ was taken to 
satisfy Italy’s commitments with 
other countries. 

Although imports were closely 
controlled, Italy imported 48,000,000 
lbs. of pork in 1960 compared with 
66,000,000 Ibs. in 1959. Italy is the 
third largest meat importer in the 
world, according to FAS. 


U.S. Shorn Wool Production 
Down Slightly From Last Year 

Wool shorn and to be shorn in 
1961 was estimated at 263,591,000 
lbs. (grease basis), according to the 
Crop Reporting Board. This volume 
was 1 per cent below the 266,563,000 
Ibs. produced in 1960, but 11 per 
cent above the 1950-59 average. The 
year’s shorn wool production was 
equal to 118,616,000 Ibs. clean basis 
compared with 119,953,000 Ibs. clean 
basis last year. 


36 


The total number of sheep shorn 
and to be shorn in 1961, estimated at 
30,956,000 head, was 1 per cent below 
last year, but 10 per cent above the 
10-year average. The average weight 
per fleece, at 8.52 lbs., compared with 
8.55 lbs. last year and the 1950-59 
average of 8.40 lbs. 

In the 13 western sheep states (11 
western states, South Dakota and 
Texas) shorn wool production was 
estimated at 192,214,000 lbs. (grease 
basis)—approximately the same as 
the 1960 clip, but 14 per cent above 
the 10-year average. 

A wool clip of 71,377,000 lbs. was 
expected this year in the 35 native 
or “fleece” wool states. This was 
down 5 per cent from last year, but 
is 5 per cent above average. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in June, 1961- 


60, as reported by the USDA, in 00’s. 


CATTLE CALVES HOGS SHEEP 
Ala. 22.0 196 3.1 40 66.0 74.5 05 0.1 
Fla. 30.0 29.0 15.6 13.8 34.0 315 — 0.2 
Ga. 30.0 27.0 68 8.3 130.0 135.0 — 0.1 
Totals 82.0 75.6 25.5 26.1 230.0 241.0 05 0.4 
Jan-June 


1961 .. 464,200 153,000 1,634,500 1,700 
Jan-June 
1960 .. 404,500 118,200 1,788,000 1,700 
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BRITISH MEAT IMPORTS 
British bacon imports by country 
of origin and imports of other meats 
by kinds for the first six months 
of 1959, 60 and ’61, were reported in 
tons by U.K. sources as follows: 


BACON 
—January—June— 
1959 1960 1961 
Country 
Commonwealth 1,229 594 513 
Irish Republic 9,396 8,875 12,569 
Sweden 3,845 5,736 5,126 
Denmark 115,987 145,237 133,408 
Poland 24,010 23,451 23,753 
Netherlands 9,278 17,197 9,108 
Other 2,417 3,365 5,377 
TOTALS 166,162 204,455 189,854 
FRESH MEAT 
Beef, veal 161,374 169,936 148,75) 
Mutton, lamb 207,032 213,915 218,676 
Por 5,750 7,927 8,804 
TOTALS 374,156 391,778 376,231 
VARIETY MEATS 
Beef— 
Tongues 2,676 3,837 5,011 
Other 14,260 12,785 13,839 
Veal 887 788 705 
Mutton 2,441 3,187 3,056 
Lamb 7,615 9,863 10,737 
Pork 6,253 9,149 7,458 
Rabbits 4,642 5,726 4,443 
TOTALS 38,774 45,335 45,249 
CANNED MEAT 
Beef tongues 2,782 2,667 2,037 
Corned beef 20,236 13,170 19,843 
Other beef 17,375 14,879 13,745 
Veal 1,413 1,729 1,70 
Corned mutton 1,161 3,705 2,352 
Other mutton 1,839 3,249 1,936 
Bacon, hams 14,248 18,465 17,641 
Pork incl. tongues 20,779 24,393 ,! 
All other 6,942 7,278 6,256 
TOTALS 86,775 89,535 94,982 


AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute on July 29 
were 13 per cent smaller than two 
weeks earlier and 43 per cent below 
last year. 

Stocks of lard and rendered pork 
were 9 per cent smaller than both 
two weeks before and a year earlier. 

The accompanying table shows 
how July 29 stocks compared per- 
centage-wise with holdings two 
weeks previously and a year earlier. 


July 15 July 30 
1961 1960 
Pet. Pet. 
Frozen Pork: 
SE -Scksekanekdoasduin 177 27 
Eee ern Aye 98 27 
BEES (dks ecm cteniucey cs 68 44 
0 RRS pe Re er ny ta 81 84 
MD sacle vids Suet eae es 68 47 
BE =< divas ssedi aru wdwees 89 111 
END foc coe secnesmenss 119 57 
UU cain ces ce eed 91 7 
BR cai harens sue censon 88 98 
De: eee ere 96 100 
Total frozen pork ........ 85 52 
Pork—cured, in cure: 
Se” Pree eee 92 9 
Wat) Geeks 563. a ae tak 102 116 
PERS a ties, Ccctcctone 97 87 
Picnics, S.P.-D.C. ........- 80 80 
ee oS oS eee 92 81 
Other cured, in cure ..... 74 49 
Total cured, in cure ...... 93 86 
THs POPE WHOS, - enki oven 87 57 
Lieed OMA Bee ies scscesk cess 91 91 


EAST COAST MEAT IMPORTS 
Arrivals of foreign meat at New 
York, Boston and Philadelphia were 


reported in lbs. as follows: 
MAY, JUNE AND JULY, 1961 
From Australia—16,631,019 boneless beef 
and 3,375,519 boneless mutton. Canada—699, 
343 carcass beef and \veal. Costa Rica—82L- 
410 boneless beef. Ireland—4,810,254 — 
beef. New Zealand—6,403,025 boneless ? 
558,636 boneless lambs and 489,321 boneless 
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PROCESSED MEATS . . . SUPPLIES 








below as follows: 





~ June Meat Production Up From May, Last Year 


Production of meat in commercial slaughter plants totaled 2,328,000,- 
000 Ibs. in June. This volume, although smaller than the year’s record 
production of 2,396,000,000 lbs. in May, was about 4 per cent larger than 
last year’s production of 2,244,000,000 Ibs. Volume of 13,579,000,- 
000 Ibs. for the first half of the year held a small edge over the 13,488,- 
000,000 Ibs. produced in the same period of 1960. Of January-June 
yolume, 7,347,000,000 Ibs. were beef, up 5 per cent from last year; 
467,000,000 lbs. were veal, down 1 per cent; 5,343,000,000 lbs. were pork, 
down 5 per cent, and 422,000,000 lbs. were lamb and mutton, up 14 
per cent from last year. June lard production at 205,000,000 lbs. was 
down from May volume of 218,000,000 lbs., but larger than the 
199,000,000 lbs. produced in June, 1960. Estimated commercial livestock 
slaughter and meat production by classes for the two periods appear 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1961-60 








Belgium Removes Special 
Import Tax on All Pork 


Belgium recently removed a spe- 
cial import tax of 1.6¢ per lb. on all 
pork items, except variety meats, to 
which it did not apply, the Foreign 
Agricultural Service has reported. 
The tax was imposed about a year 
ago when quantitative restrictions 
were removed. A 12 per cent ad 
valorem duty still remains on pork 
imports from countries not in the 
European Economic Community. 

The United States exported only 
148,077 lbs. of pork worth $21,713 to 
Belgium in 1959, and 89,276 lbs. val- 
ued at $15,924 in 1960. Shipments 











Beef Veal Pork L&M Totals Lard ; j j 
1961 1960 1961 1960 1961 1960 1961 1960 1961 1960 1961 1960 through April of this year were in- 
a 1,234 1,19 81 79 946 1,058 72 68 2,333 2,401 206 239 significant, but this market has pos- 
Feb. 1,085 1,089 73 73 822 940 63 £60 2,043 2,162 181 203 aie 
eee 1246 1,201 83 83 979 981 75 61 2,377 2.326 215 224 sibilities, FAS suggested. 
1,135 1,064 72 75 822 910 71 #459 2,100 2.110 187 202 
cscs ; : 79 #77 «+921 905 75 61 2,396 2,245 218 203 
ee... 1330 1,247 79 85853852 6G «GO 2.328 2.244 205 199 MEAT PRODUCTS GRADED 
ee ... s 85 724 57 2,032 166 
See 1,307 99 850 65 2,321 193 Meat and meat products graded or 
See 1,298 101 845 68 2,312 6 : ; ifi 
5... 1.263 97 885 7 £318 = accepted as complying with specifi- 
Not. sos. 1,190 a1 956 64 2,301 204 cations of the USDA. 
Jan.-June 7,347 7,001 467 472 5,343 5,646 422 369 13,579 13.488 1,212 1,270 = a 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1961-60 SE readies aania tear css ae ee 
ea an GREE “si sccdoucces . is 
Cattle Calves Hogs Sheep & Lambs Lamb and mutton ......... A 22,126 
1961 1960 1961 1 1961 1960 1961 1960 Wetalabe | ccs «Sete sadn e 720,596 646,342 
ae 2,115.7 2,038.5 666.4 649.7 6,792.6 7,793.9 1,453.5 ‘1,377.7 i RE wns ones se oo nein be pe 
| Tae 1,862.1 1,865.1 608.7 612.6 6,024.7 7,015.7 1,239.1 1,195.3 Other meats, lard ......... 12,111 12,662 
Me: ...... 2,108.1 2,070.4 712.2 745.8 7,143.7 7,345.2 1,482.3. «1,217.4 Grand totals ..........- 733,469 660,164 
ie... 1,946.7 1,860.2 581.9 600.8 5,946.3 6,594.0 1,416.7 1,2028 
May 239. 092. 89.2 580.4 6,566.4 6,513.2 1,547.4 ‘1.262. 
mes... 2,262.2 2,201.9 565.0 625.5 6,006.4 6,104.8  1.439.8 13118 PET FOOD PRODUCTION 
ee pty oe pre 1371.7 Canned food and canned or fresh 
Sets «0... 2,313.4 805.0 6,223.8 1509.1 frozen food component for dogs, cats 
ae 2113.2 779.6 6.796.6 eee and like animals prepared under 
a... 2,015.1 690.4 6,795.5 1.264. i i 
Jan.June .. 12,534.6 12,128.8 3,723.4 3,814.8 38,480.1 41.3668 8 3076 federal inspection totaled 5,430,891 
, 578.8 7,567.6 : 
Ibs. in the week ended July 22. 
DOMESTIC SAUSAGE CHGO. WHOLESALE | SAUSAGE CASINGS — a: bat 
TRAM. ccccccccsses e @o. 
Pork, sausage, bulk (f.0.b. Chgo.) SMOKED MEATS | Pg Sy 5.40@5.50 
oa sal ed @39 Wednesday, Aug. 9, 1961 aa. prices quoted to manu- poke WOE oockeccaued bey 
. * | acturers of sausage) / SUM cduscdenss .65@3. 
in 1b, package ..54 @63 Hams, to-be-cooked, (av.) | Beef rounds: (Per set) ee re 2.75 @2.85 
sheep casing, 14/16, wrapped ...... 48 | Clear, 29/35 mm 1.25@1.50 16/18 mm. .... -1.65@1.75 
in 1b. package ....65 @71 Hams, fully cooked, | Clear, 35/38 mm. ....130@150 = # | 
Hel sinless, 1b. ..49%4@51% | 14/16, wrapped ...... 49 =| Clear, 35/40 mm. -.. 1.10@1.40 
a ring, bulk ....5012@60 ams, to-be-cooked, | : mm. ey @ 
Bologna, a.c., bulk ee tae 16/18, wrapped ...... 47 Nal thee. 40 a OY HR napeaind ngpenecaays 
Smoked liver, n.c., bulk 55 @60 Hams, fully cooked, : : : " Nitrite of soda, in 400-Ib. (Cwt.) 
Smoked liver, a.c., bulk 40 @48 16/18, wrapped ...... 48 Not clear, 40 mm./dn 609 & bbls., del. or f.o.b. Chgo. $12.38 
sausage, self- Bacon, fancy, de-rind, Beef weasands: (Each) pure refined gran. nitrate 
Service ae 67 @74 8/10 lbs., wrapped ... 474 No. 1, 24 in./up .... 15@ 18 of sede, Tame TMG. sce 5.95 
New Eng., lunch spec. 65 @70 Bacon, fancy, sq. cut, seed- No. 1, 22 in./up ..... -- 16@ 18 pure refined powdered nitrate 
Olive loaf, bulk ...... 4714 @54 less, 10/12 lbs. wrapped 47 Beef middles: (Per set) of soda, f.o.b. N.Y. ..... 10.95 
—= tongue, n.c. ....5314 @66 Bacon, No. 1 sliced, 1-lb. Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacked, f.o.b. 
pr tongue, a.c. ....4714@64 heat seal, self-service, pk. 58 Spec. wide, 214-214 in. 3.00@3.10 Chgo. gran., carlots, ton .. 31.00 
‘pper loaf, bulk ...... 511% @68 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-lb. 
‘4 gees a -4314 @54 Narrow, 134-in./dn. ...1.10@1.20 ‘ bags, f.o.b. whse., Chgo. . 29.60 
» ac., slic u | ugar: 
6, 70s. pack. doz, ene SPICES | Beef bung caps: (Each) ite ek MO ee. 6.01 
New Eng. lunch spec., (Basis Chicago, original | Clear, 5 in./up ..... - 42@ 46 Refined standard cane 
oulttds 8: 7-02. doz. .”...4.17@4.92 barrels, bags, bales) | Clear, 4%4-5 inch ...... 34@ 38 gran., delv’d. Chgo. ...... 8.95 
ve loaf, ‘Whole Ground Clear, 44% inch ..... 21@ 23 pacers carla euem 10 
nae 6, 7-0z. doz. ....3.02@3.84  llspice, prime .... 86 9 lear, 344-4 inch ..... 15@ 17 Ib. bags, f.o.b. Reserve, 
. ced, 6-02., doz. ..2.87@4.80 ae 99 1.01 | Beef bladders, salted: (Each) La., less 2% seeeeees +. 8. 
&P. loaf, sliced De ¢ 
en Chili pepper ........ ss 61 | 7% inch./up, inflated 22 cee regular: ‘in 
m GOSEN ........ 2.87@3.60 Chili powder ...... s 61 | 614-7 inch, inflated 14 Cerelose, (carlots, cwt.) .. r 
coe — ae = - | 54-61% inch, inflated 14 Ex-warehouse, Chicago .. 7.12 
DRY SAUSAG Meee, fancy Banda 3.00 26 |) = 
E East Indies ...... a 2.30 | to gp ogame : SEEDS AND HERBS 
| Mmm. ... \e 0.. 
fervelat, hog bungs ....1.11@1.13 —T 380 | 32/35 mm. ee SOS, ee. 
aero 6@ 68 West Indies nutmeg se | eee et dona435 Cominos seed ...... 34 39 
NEAR sv dncescccece 75@ 77 Paprika, American, Bete rah a as basis es Mustard seed 
Holsteiner .0. |S? 90@ 92 AE Be ee ee sé OC Hog »bungs: fancy 20 
pry a teeeeeee 1.01@1.03 Paprika, Spanish, | Sow, 34 inch cut ........ yellow Amer. 20 
Salami, oN yle +++ -1.11@1.13 No. weet eeeeees 80 | Export, 34 inch cut Oregano ......... 37 46 
» Eee 52@ 54 Cayenne pepper ... 63 | Large prime, 34-in. Coriander, 
H- 91@ 93 Pepper: Med. prime, 34-in. ....... Morocco, No. 1 32 37 
Goteborg Fee eeeeenns 1.05 @1.07 Red, No. 1 ..cé.. Py 59 | Small prime, 34-in. Marjoram, French 54 63 
Mortadelia 94@ % [0 eee 62 67 | Middles, cap off ......... Sage, Dalmatian, 
77@ 79 WRB ro fenieay is 69 75 SHIP WONG 0506502255 Nek Sees oscs 59 66 


NATIONAL PROVISIONER, AUGUST 12, 1961 








FRESH MEATS... Chicago and outside 








CHICAGO 
Aug. 8, 1961 
CARCASS BEEF BEEF PRODUCTS 
(b.) 
Steers, gen. range: (carlots. Ib.) Tongues, No. 1, 100’s .. 29n 
Choice, 500/600 ...... 39 ; Tongues, No. 2, 100’s .. 26 
Choice, 600/700 ...... 38% Hearts, regular, 100’s 2534n 
Choice, 700/800 ...... 38 Livers, regular, 100’s 19 @19% 
Good, 500 '600 ace 2 37 Livers, selected, 35/50’s WAlsa 
Good, 600/700 ...... ‘ 37 Tripe, scalded, 100’s 614 
| Tee 33% @34 : Tripe, cooked ........ 9 
Commercial cow .... 2912b Lips, unscalded, 100’s 12b 
Canner-cutter cow .. 29l2b Lips, scalded, 100’s .... 13 
POR rs eee 52 
Lungs, 100°s .......... 614 
Udders, 100’s ......... 5n 
PRIMAL BEEF CUTS 
Prime: 
Tr. loins, 50/70 de) 70 @88 FANCY MEATS 
Sq. chux, 70/80 ....35144@36 Beef ‘ongues. 
Armchux. 80/110 . 3314 @34 corned, No. 1 ...... 33 
Ribs, 25/35 (icl) ..50 @56 corned, No. 2 ...... 31 
Briskets, (cl) ........ 2314 @241%4 Veal i 6/12 oz. 89 
Navels, no. 1 ....... 12% @13% TBROESED. os cicicscccnece 125 
Flanks, rough no. 1 14 Calf ily 1-lb./dn. 25 
Choice: 
Hindatrs., 5/700 .... 49 n 
Foreatrs., 5/800 _... 31 b BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. .. 48 
Tr. loins, 50/70 (cl) 67 @73 FRESH 
Sq. ¢chux, 70/90 ....3514@36 Canner-cutter cow meat, db.) 
Armchux, 80/110 ....3344 @34 barrels .. 42n 
Ribs, 25/30 (Icl) ..... 48 @51 Bull meat, boneless 
Ribs, 30/35 (cl ....44 @48 barrels . settee eeeeens 4512 
Briskets, (icl) ....... 2314 @24% Beet trimmings, 
Navels, mo. 1 ....... 121% @13% 75/85%, barrels .... 32 
Flanks, rough no. 1 14 Deak See. ~ 
° / f, barrels .... 
Good (all wts.): i Bansines chicks, 
46 @47% WAESGIB occ nc cscvcccs 41% 
ey = e 4 Beef cheek meat, 
~ : 42 trimmed, barrels .... 2914 
61 @63 Beef head meat, bbls. 28n 
Veal trimmings, 
boneless, barrels ....40 @41 
COW, BULL TENDERLOINS 
C&C grade, fresh -* lots. Ib.) VEAL SKIN-OFF 
Cow, 3 Ib./down ...... @66 a FID ons naa ce eiee ae 50@51 
ot rere ee @74 Prime, 120/150 .....0...000:5 49@51 
tad Nin he dle a EE 85 @90 Choice, 90/120 .......cceeee 44@45 
Cow, 5 lbs./up ........ 98 @102 Choice, 120/150 ............ 43 @45 
Bull, 5 Ibs./up ....... 98 @102 Good, 90/150 .....cccccccees 41@43 
Commercial, 90/190 ......... 34@36 
Weiity, OO/1TO. occ ccc cece 30@33 
CARCASS LAMB CANS GOVINO scree seine ca 26 @ 28 
(cl., Ib.) 
Prime, 30/45 Ibs. ...... 0 @42 BEEF HAM SETS 
Prime, 45/55 Ibs. ...... 40 @42 i / re os ees 5314 @54 
ewteee, SO/68 tbe. ...... 40 @42 Outsides, 8/up, Tb. ....52 @53 
Choice, 30/45 lbs. ...... 40 @42 Knuckles, 714/up, Ib. . 53 
Choice, 45/55 Ibs. ...... 40 @42 : 


Choice, 55/65 Ibs. ......40 
Good, all wts. 


@42 
@41 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 


Los Angeles 


San Francisco No. Portland 
Aug. 8 


Aug. ug. ° 
Choice, 5-690 Ibs. ........ $40.00 @ 41.50 $41.00 @ 42.00 $39.00 @ 41.00 
Choice, 6-700 Ibs. ...... 38.75 @ 41.00 40.00 @ 42.00 38.50 @ 41.00 
Good, 5-600 Ibs. ........ 38.50 @ 40.00 39.00 @ 40.50 39.00 @ 40.50 
Good, 6-700 Ibs. ........ 37.50 @ 39.00 38.00 @ 39.00 38.00 @ 40.00 
Stand., 3-600 Ibs. ........ 37.00 @ 39.00 38.00 @ 39.00 36.00 @ 38.00 
cow: 
Commercial, all wts. .. 30.00@32.50 30.00 @ 32.00 30.00 @ 33.09 
Utility, all wts. ........ 30.50 @ 32.00 28.00 @ 29.50 29.00 @ 32.00 
Canner-cutter .......... 29.00 @ 30.50 28.00 @ 30.00 29.00 @ 32.00 
Bull, util. & com’l. ...... 36.50 @ 38.50 37.00 @ 40.00 36.00 @ 39.00 
FRESH CALF: (Veal) 
Choice, 200 Ibs./dn. . 46.00@ 49.00 None quoted 45.00 @ 49.00 
Choice, 200 lIbs./dn. ..... 46.00 @ 49.00 None quoted 45.00 @ 49.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 39.50 @ 41.00 38.00 @ 40.00 33.50 @ 35.50 
Prime, 55-65 Ibs. ........ 38 50@ 40.00 36.00 @ 38.00 33.50 @ 35.50 
Choice, 45-55 Ibs. ....... 39.50 @ 41.00 38.00 @ 40.00 33.50 @ 35.50 
Choice, 45-55 Ibs. ....... 38.50 @ 40.00 36.00 @ 38.00 33.50 @ 35.50 
GOOG, BU. Wt, .2..cacaes 35.00 @ 38.00 36.00 @ 38.00 30.00 @ 33.00 


FRESH PORK: (Carcass) 


(Packer style) 
135-175 lbs. U.S. No. 1-3 None quoted 


(@acker style) (Packer style) 
None quoted 31.00 @33.00 


ee 
8-12 4 Pt ee ee 52.00 @53.00 54.00 @ 56.00 49.00 @53.00 
CE. wiicsvhewaweae 50.00 @52.00 52.00 @ 54.00 49.00 @ 53.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
RES: Sneed eetecae Veet 32.00 @ 37.00 34.00 @ 38.00 29.75 @ 35.00 
HAMS: 
EE NEG cs + & ary bakicnew sail 46.00 @ 50.00 46.00 @ 50.00 45.50 @ 50.00 
CE MH. slew Ss ese ss saves 42.00 @ 46.00 44.09 @ 48.00 44.00 @50.00 
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NEW YORK 
Aug. 9, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
Prime steer: del., 1b.) (cl., Ib.) 
Hinds., 6/700 ........ 49 @57 bach gupeteaiamien i 100 
1 ; pays «d«“i‘éié RS ORL/OD «2... 0:00necuenee 1 
a. ties - on Beef livers, selected ........" > 
Sankotl s5..o ces 47 @51 Beof Kidneys «........ 1.0 -n0i5 30 
naa: dias Hone. £0. 45°. 54 Oxtails, %4-lb., frozen ........ 17 
Short loins, untrim. 62 @78 VEAL 
Short loins, trim. ..89 @124 re) SKIN-OFF 
Sakata inden ay 15 @19 on ee 
Mile keith aa 46 @55 Prime, 90/120 ............. 54 @58 
Arm chucks ........ = @38 Prime, 120/150 .......... 53 @56 
@34 Choice, 90/120 ......:.é2 46 @49 
oe ay RO. ( 
Plates en @18 Choice, 120/150 .......... 45 @4g 
Sieg asa Mie? ate Choice, calf. all wts. ...39 @4 
Choice steer: i Good, GOs ee s... «cas ncc can 42 @45 
Carcass, 6/700 ....... 3914 @42 GOOG, G07 Tae «.655..0cce 42 @45 
Carcass, 7/800 ....... 39% @41 Good, 120/160. .......00208 42 @4 
a PP ee): ese deh Good calf, all wts. ....... 37 @4 
mee., G/TOO woe ccase @ 
Hinds., 7/800 ........ 48 @52 CARCASS LAMB 
Rounds, cut across, el, Ib.) 
A: Se ee 46 @51 * /4' Pee 
Rds., dia. bone, fo. ..47  @51 aoe eee aa 
Short loins, untrim. ..57 @65 Prime, 55/65 _........... 40 @43 
Short loins, trim. ....78 @07 Choice, OHS... ce 42 @45 
ho re ---15 @19 a “|, 
Rib. “aes CHOMEG, Solas sce ccccacs 41 @43 
ne 35 @38 panne er > ae 
ME... .-csca.500 2 @33 Good, 48/86 2... 
PO Nea ccs eacens.cen 14 @18 Good, SB/G8> . ...66ccccae 35 @38 
Good steer: 7 (Carlots, Ib.) 
Carcass, 5/600 ........ 3814 @40 Chole, SOB ......ickca 41 @4 
A sagt tng ae ee = — pmo sg ap 5's: 68 eS RI 34 @37 
SOA. Serre @ Cc " a, Seer S 37 @ 
Eres... 7/00... 5556s 47 @51 iia " 
Rounds, cut across, CARCASS BEEF 
a 4414 @49 (Carlots, Ib.) 
Sethe ei: se | See Ste 
" sr ipié a teer, choice, 7/800 ...... @39 
Short loins, trim. ....61 @69 Steer, choice, 8/900 ..... 3614 @38 
MN sg ickc cee ca-tccte 15 @19 Steer, good, 6/700 ...... 37 @38 
a ee eS Pe 43 @49 Steer, good, 7/800 ...... 36 @37 
Arm chucks ......... 3314 @ 36 Steer, good, 8/900 ...... 34 @35 


LL , 





PHILA. FRESH MEATS 


Aug. 8, 1961 PHILADELPHIA: (cl., Ib.) 
PRIME STEER: dcl., Ib.) Loins, reg., 8/12 ....45 @4% 
Carcass, 5/700 ...... 41 @42 Loins, reg., 12/16 ....44 @46 
Carcass, 7/900 ...... @41 Boston Butts, 4/8 ....35 @37 
Rounds, flank off ..48 @51 Spareribs, 3-lb./dn. ..47 @49 
Loins, full, untr. ...54 @58 Hams, sknd., 10/12 ..41 @43 
Ribs, 7-bone ........ 54 @58 Hams, sknd., 12/14 ..41 @4 
Armchux, 5-bone ....32 @35 Picnics, S. S. 4/6 ...28 @31 
Briskets, 5-bone ..... 24 @26 Picnics, S. S. 6/8 ...28 @30 
CHOICE STEER: Bellies, 10/14 ........ 33. @35 
Carcass, 5/700 ...... 40 @41 NEW YORK el., Ib.) 
Carcass, 7/900 ....... 38 @401%4 Loins, reg., 8/12 ....44%2@50 
Rounds, flank off ...47 @51 Loins, reg., 12/16 ....43 @4 
Loins, full, untr., ..50 @53 Boston butts, 4/8 ....36 @43 
Loins, full, trim ...69 @72 Hams, sknd., 12/16 ...42 @48 
Ribs, 7-bone ........ 46 @50 Spareribs, 3-lb./dn. ..46 @53 
Armchux, 5-bone ..... 32 @35 
Briskets, 5-bone ..... 24 @26 CHGO. FRESH PORK AND 
GOOD STEER: TS 
Carcass, 5/700 ...... 3814 @40 PORK PRODUC 
Carcass, 7/900 ....... @3912 Aug. 8, 1961 
Rounds, flank off ...46 @49 Hams, skinned, 10/12 .. 420 
Loins, full, untr., ...48 @50 Hams, skinned, 12/14 .. 41% 
Loins, full, trim. ....65 @69 Hams, skinned, 14/16 .. 41% 
Ribs, 7-bone ........ 43 @46 Picnics, 4/6 lbs. ....... 6 
Armchux, 5-bone ..... 32 @35 Picnics, 6/8 Ibs. ....... 252 
Briskets, 5-bone ..... 24 @26 Pork loins, boneless ... ai 
COW CARCASS: Shoulders, 16/dn. ...... 2 
Comm’l. 359/700 ....31 @33 (Job lots, Ib.) ; 
Utility 350/700 ...... @ 3234 Pork livers ........-.:- 15% 


Can-cut 350/700 


Neck bones, bbls. ...... 9 
VEAL CARC.: Choice Good . 
60/90 Ibs. ....... none 39@41 Feet, sc., bbls. .....--- 6 @7 
, ih. de eee 42@45 40@42 
120/150 Ibs. ...... 42@45 39@42 OMAHA, DENVER MEATS 
LAMB CARC.: Pr. & Ch. Good (Carlots, per cwt.) 
OS eres 41@43 37@40 Omaha, Aug. 9, 1961 
45/55 lbs. ........ 40@42 36@39 Choice steer, 6/700 ..$38.25@39.0 
90/08 IBS. kk oc 38@41 38@41 Choice steer, 7/800 .. 37. 75 @ 38.25 
Choice steer, 8/900 .. 36.75@37.25 
Good steer, 6/800 . s ners 
Choice heifer, 5, 700 . 
CHGO. PORK SAUSAGE Good heifer, 5/700 ... 35 neue 
MATERIALS—FRESH Cow, c-c, util. ......- 28.50 29.50 
Pork loins, 8/12 .....- “nee 
Pork trimmings: (Job los) Pork loins, 12/16 ... 43.0888 
40% lean, barrels .... 19 Hams, sknd., 12/16 .. 39.060) 
50% lean, barrels .... 20% ~=swBstt. butts, 4/8 .....-. 32.00 @32 
80% lean, barrels .... 33 Denver Aug. 8, 1961 
95% lean, barrels .... 45 Choice steer, 6/700 .. none ate se 
Pork head meat ....... 30 Choice steer, 7/800 .. 37.00@ 
Pork cheek meat Choice steer, 6/700 .. —- 
trimmed barrels 33 Cow, utility ........-- 28.50@ 
Pork cheek meat, Lamb, ch. & pr. 37,00 
untrimmed .........0. 31 40/60 Ibs. ......-+++ ‘ 
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31 
Bi 3014 @3214 


Phila., N. Y. Fresh Pork 


Tenderloins, fresh, 10’s 71 
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(lel., Ib.) 
42 @45 
41 @43 
40 @43 
42 @45 
41 @43 
40 @43 
35 @42 
38 @4) 
35 @38 


41 @45 
34 @37 
37 @40 


8 @40 
38 @39 
3614 @38 
37 @38 
6 @37 
4 @35 


lel., Ib.) 

5@50 
@4 
@43 
@48 
@53 


AND 
42 


41% 
41% 








PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


from the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 9, 1961) 


SKINNED HAMS 
PFA. or fresh 








ee 10/12 
1% ee... 1B/94 
4114 14/16 
1s 16/18 
m 18/20 
«ee 20/22 .. 
e..t...... 22/24 .. 
, 24/26 
| ae 25/30 
% ......-.. 25/up, 2s in 
PICNICS 
FRA. or fresh Frozen 
, Arn Be pea ecie.w ear 26 
lg... i A eae 2414 
4... METI n.cs-0.40 os 231% 
. Lh. eee 2314 
@........f.f.a. 8/up 2sin ...... 22 
Site fresh 8/up 2sin ....n.q. 


Loins, 12/dn. 
.. Loins, 12/16 
.. Loins, 16/20 
. Loins, 20/up 
Butts, 4/8 
. Butts, 8/12 

Butts, 8/up 
Ribs 3/dn. 
%........ Ribs 3/5 
er Bibs: S/up ........-. 
aasked, b-bid, n-nominal 





BELLIES 

F.F.A. or fresh Frozen 
Mc sd een tons Mis oo crs « nacatan 

WES wiki we ages to eerie 3315 
WA oes ceaneas 6 Pere 3314 
>, Saar Ws eka sae 3314 
Mer cane wae lk eee re 3314 
MR Cas cco eae 1, 7 RBA ree 3214 
EP iG Pemeweper en ee 30 


MS grease eaviens > ly re 26n 
Reet eres fo Meee 

G.A., frozen, fresh D.S. Clear 
APRESS Pe adam waco 25n 
MeIWie as «se s'ous ok, Re Ee 25n 
. AeA 5 See 21n 
ts EE Ld SA 20l6n 
ae on sshin cack 17n 

FAT BACKS 
Frozen or fresh Cured 





OTHER CELLAR CUTS 


Frozen or fresh Cured 
BERG ¢ cata Sq. Jowls, boxed ...n.q. 
1542b....Jowl Butts, loose ....16n 
POMC cacales Jowl Butts, boxed ..n.q. 





DRUM LARD FUTURES 


FRIDAY, AUG. 4, 1961 

Open High Low Close 
Sept. 9.40 9.40 9.35 9.35 
Oct. 9.50 9.50 9.45 9.45 
Nov. 9.60 9.62 9.55 9.55 
Dee. 10.50 10.50 10.37 10.40 
Jan. 10.50 10.50 10.45 10.45 
Sales: 2,200,000 Ibs. 
Open interest at close, Thurs., 
Aug. 3: Sept., 417; Oct., 95; Nov., 
12; Dee., 175, and Jan., 15 lots. 

MONDAY, AUG. 7, 1961 
Sept. 9.30 9.35 9.25 9.35 
Oct. 9.45 9.45 9.40 9.45 


Nov. 9.55 9.60 9.50 9.55b 
Dec. 10.35 10.35 10.15 10.35b 
Jan. 1040 10.40 10.35a 10.35b 
Mar, re as Sees 10.50a 
Sales: 1,480,000 Ibs. 

Open interest at close, Fri., 
Aug. 4: Sept., 415; Oct., 106; 


Nov., 137; Dee., 181, Jan., 15, and 
Mar., 1 lot. 

TUESDAY, AUG. 8, 1961 
Sept. 9.50 9.55 9.42 9.42 
Oct. 9.55 9.60 9.55 9.57 
Nov. 9.60 9.65 9.60 9.62 


Dec. 10.40 10.40 10.30 10.35 
ae eee 2 10.35n 
Mar. et 10.50n 


Sales: 1,600,000 Ibs. 

Open interest at close, Mon., 

Aug. 7: Sept., 410; Oct., 108; Nov., 

43; Dec., 181; Jan., 15, and 

Mar., 1 lot, 

WEDNESDAY, AUG. 9, 1961 

Sept. 9.40 9.40 9.35 9.35 
9.50 9.50 9.50 9.50 


Nov. 9.70 9.70 9.60 9.65a 
Dee, 10.45 10.47 10.35 10.35b 
|. re eae 
ae are 10.50b 


Sales: 1,240,000 Ibs. 

Open interest at close, Tues., 
Aug. 8: Sept., 405; Oct., 110; Nov., 
oe 188; Jan., 15, and Mar. 


THURSDAY, AUG. 10, 1961 


= 9.35 9.35 9.27 9.27 
— 9.45 9.50 9.45 9.45a 
ov. 9.60 9.65 9.57 9.57 


~ 10.30 10.35 10.25 10.25b 
oC eee -+++  10.35b 
. 10.50n 


Sales: 1,600,000 Ibs. 
Pee interest at close, Wed., 
io : Sept., 395; Oct., 111; Nov., 
rm Dec., 192; Jan., 15, and Mar., 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 


Trade as follows: 
August 4, August 5, 
1961 1960 
7,599,549 6,904,901 


P.S. lard (a) 

yt a ee oe 
D.R. lard (a) 8,240,742 2,472,033 
DE. lard GH)  _scccee 120,000 
TOTAL LARD 15,840,291. .9,496,934 


(a) Made since Oct. 1 1960. 
(b) Made previous to Oct. 1, 1960. 
SLICED BACON 
Production of sliced ba- 
con for the week ended 
July 22 amounted to 21,- 
812,581 lbs., the U.S. De- 
partment of Agriculture 
has reported. 


Meat Index Declines 
Meat prices, fluctuating 
widely in the last few 
weeks, were down again in 
the week ended August 1, 
according to the Bureau of 
Labor Statistics. The aver- 
age wholesale index on 
meats for the period at 
91.5 was down from 92.2 
for the previous week. 
The primary market in- 
dex rose to 118.7 from 
118.6 for the previous 
week. The same indexes 
for the corresponding week 
last year were 96.0 and 
119.5 per cent, respective- 
ly, on the basis of the 1947- 
49 average of 100 per cent. 
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MARGINS OFFER MORE PROMISE THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Some semblance of promise appeared in cut-out mar- 
gins this week. This was mostly evident on the strength 
of gains in lean cuts, where markups more than offset 
a weaker market in some other pork products. Mean- 
while, packers were able to obtain the live animals at 
somewhat more favorable terms than last week. 





Value Value Value 

—180-220 lbs. —-220-240 lbs.—-. —-240-270 Ibs.— 

naeh = cm ee ys aha, 

per percwt. per percwt. per per cwt. 

cwt. le ewt. in. ewt. fin. 

alive yield alive yield alive yield 

re ere $11.78 $17.29 $11.22 $16.78 $10.64 $15.23 

Fat cuts, lard ........ 5.32 7.73 5.35 y Aa 5.05 7.11 

Ribs, trimms., ete. ... 2.18 3.17 1.93 2.78 1.88 2.54 
Cost. of hogs ......... 18.15 18.44 18.23 
Condemnation loss ... .09 .09 .09 
Handling, overhead .. 2.80 2.55 2.30 

TOTAL. COBP cc 6ccess 21.04 30.73 21.08 30.34 20.62 29.25 

TOTAL VALUE ....... 19.29 28.19 18.50 26.67 17.57 24.88 

Cutting margin ..—175 —2.54 —2.58 —3.67 —3.05 —4.37 

Margin last week ..—2.20 —3.16 -—2.92 -—4.21 -—3.17 —4.52 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

Aug. 8 Aug. 8 Aug. 8 
Ars a 15.50 @ 19.00 16.50 @ 19.00 14.00 @21.00 
50-lb. cartons & cans ...... 14.50 @ 17.50 16.00 @ 18.00 None quoted 
PUNO oie circa acdedsede acre 14.50 @17.00 15.00 @ 17.00 None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Aug. 9, 1961 
Refined lard, drums, f.o.b. 


WU | 6 ob no0 600 casdnues $12.50 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 12.00 
Kettle rendered, 50-lb. tins, 

£.0.8. CHICAGO ...cscsccces 14.00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 13.50 


Bi SU cccec conc eeceses ee 13.25 
Standard shortening, 

North & South, delivered 20.50 
Hydrogenated shortening, 


N. & S., drums, del’vd. ... 20.75 


WEEK’S LARD PRICES 


P.S.or Dry _ Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Aug. 4 .. 9.20n 9.00 11.50n 
Aug. 7... 9.20n 9.00 11.50n 
Aug. 8... 9.27n 9.00 11.50n 
Aug. 9... 9.20n 9.00 11.50n 
Aug. 10... 9.15n 8.87 11.37n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
f-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Aug. 5, 1961, was 15.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.9 ratio for the pre- 
ceding week, and 15.3 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.135, $1.128 and 
$1.187 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Aug. 9, 1961 
Crude cottonseed oil, f.o.b. 


WOME fo cecasatcceees 134%2n 

SOUINENE Ss nciccccesss 133%4n 

WOE 1 < ocutycedacod 13% @133gn 
Corn oil in tanks, 

il ree 164%4n 
Soybean oil. 

fom. Decster ...... 1034n 
Peanut oil. 

TAR TAM onan kc ws 164%4a 
Coconut oil. f.o.b. 

Pacific Coast ...... 11%n 
Cottonseed foots: 

Midwest, West Coast 15% 

| ere ere ee 156 
Soybean foots: 

WE vicsaxascad 1% 

OLEOMARGARINE 


Wednesday, Aug. 9, 1961 
White dom. veg., solids 


30-lb. cartons ....... 251% 
Yellow quarters, 

30-Ib. cartons ....... 27% 
Milk churned pastry, 

750-Ib. lots, 30’s .... 241% 
Water churned pastry, 

750-lb. lots, 30’s .... 23% 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime olev stearine, 

Acre rT re 11% 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Aug. 4—Sept., 14.45. 
14.07b-10a; Dec., 13.87; Mar., 
13.95b-14.05a; May, 14.02b-08a, and 
July, 13.98b. 

Aug. 7—Sept., 14.42b-43a; Oct., 
14.05; Deec., 13.83b-85a; Mar., 
13.95b-14.00a. May, 14.00b-03a, and 
July, 14.00b-06a. 

Aug. 8—Sept., 14.40-39; Oct., 
13.99b-14.03a; Dec., 13.82; Mar., 
13.96b-14.00a; May, 14.00b-0la, and 
July, 13.98b-14.05a. 

Aug. 9—Sept., 14.38b-40a; Oct., 
14.01b-05a; Dec., 13.81-82. Mar., 
13.92b; May, 13.94b-14.00a, and 
July, 13.99. 

Aug. 10—Sept., 14.58; Oct., 14.08- 
07; Dec., 13.86-87; Mar., 13.99b- 
14.00a. May, 14.02b-.04a, and July, 
13.96b-14.00a. 

b-bid, a-asked. 
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BY-PRODUCTS ...FATS AND OILS: 








BY-PRODUCTS MARKET 
(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 9, 1961 
BLOOD 

Unground, per unit of 
BEMMROMIE, WEI oo ciciccc cs cseccs 6.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


BA DOG vcccccccccoectessece 8.00n 
did snwioes sic a< sata baues 7.50n 
Sere rn re 6.75@ 7.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged 102.50@105.00 
50% meat, bone scraps, bulk ..100.00@102.50 
60% digester tankage, bagged 100.00@105.00 


60% digester tankage, bulk ... 97.50@100.00 
80% blood meal, bagged ...... 135.00 
Steamed bone meal, 50-lb. bags 

(specially prepared) ......... 97.50 


60% steamed bone meal, bagged 85.00@ 90.00 


FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) 
Hoof meal, per unit ammonia .. 


DRY RENDERED TANKAGE 
Low test per unit protein ..... 1.90n 
Medium test, per unit prot. .... 1.80n 
High test, per unit prot. ....... 1 


GELATIN AND GLUE STOCKS 


46.50@ 6.75 


Bone stock, (gelatin), ton ...... 16.50 
Jaws, feet (non gel) ton ........ 3.50@ 6.00 
SN WOE Visa vcececcesets 5.50@ 9.50 
Pigskins (gelatin), lb. (cl) ...... 7 
Pigskins, smoked, edible (cl) ... 174%en 
ANIMAL HAIR 

Winter coil-dried, 

c.a.f. mideast, ton .......... 60.00@ 80.00 


Winter, coil-dried, midwest, ton 65.00@ 70.00 


Cattle switches, piece ........ 1@ 2%2 
Summer processed (Apr.-Oct.) E 
ES NS SoG vieWdewewede wpa eens 6@ 7 


*Del. midwest tdel. mideast, n-nom., a—asked 





TALLOWS and GREASES 


Wednesday, Aug. 9, 1961 











Persistent inquiry for material 
kept the inedible fats market in a 
strong position late last week. Pro- 
ducers released only a fair quantity 
at steady prices. Bleachable fancy 
tallow sold at 6%4¢, prime tallow at 
534¢, special tallow and B-white 
grease at 542¢, No. 1 tallow and 
yellow grease at 514¢, all c.af. Chi- 
cago. Some choice white grease, all 
hog, traded at 734¢, also delivered 
Chicago, and the same price was bid 
for additional tanks; sellers asked 
74%, @8¢. Edible tallow changed hands 
at 8¢, f.o.b. River, at 7%¢, f.0.b. Den- 
ver, with none offered; some also 
sold at 84¢, and later at 8%¢, c.af. 
Chicago. Bleachable fancy tallow 
was sought at 644¢, c.a.f. New York, 
for regular stock, and indications 
were also in the market for high 
titre stock at 4%¢ higher. 

On Monday of the new week, 
users of inedible fats listed the avail- 
able offerings, which were held at 
higher price levels. Only scant trad- 


ing was reported on the lower grades 
and at steady prices. A couple more 
tanks of edible tallow sold at 8Y4¢ 
Chicago basis. On Tuesday, som 
choice white grease, all hog, moved 
at 7%¢, and later additional tank; 
traded at 8¢, all c.af. Chicago 
Bleachable fancy tallow sold at 6%4¢ 
and special tallow at 514¢, delivered 
Chicago. Edible tallow sold at 7346, 
f.0.b. Denver, with bids out for more: 
sellers asked 77% ¢ on additional sup- 
plies: Indications of 8¢, bid fob, 
River, were reported at favorable 
freight points, while sellers asked 
814¢. Several tanks of edible tallow 
traded at 8%¢, c.af. Chicago, and 
Chicago basis. A few tanks of yellow 
grease, good production, sold at 
5%4¢, c.a.f. Chicago. 

Buyers of inedible tallows and 
greases and edible tallow were not 
very aggressive at midweek; con- 
sequently, the market showed no 
significant price changes; sellers 
meanwhile, were persistent in asking 
for higher prices on inedible fats, 
Edible tallow changed hands at 8%¢, 
c.a.f. Chicago, steady, and some also 
moved at 8¢, f.o.b. River point. 













No. 7 Drive 


Herringbone Cooker 





OD GREAT 


-DUPPS 
t COOKERS 


The Herringbone Drive Cooker offers you 
the most mechanically efficient drive available. 
This together with the extra strength, 
extra safety built into all Dupps Cookers, 


assure you of low maintenance costs. 


Remember, Dupps has a cooker to fit every requirement. 
Write for full information. 


| The Dupps Co. Germantown, Ohio 
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qiible tallow was bid at 734¢, f.0.b. 
Denver, and offered %¢_ higher. 
choice white grease, all hog, traded 
deady at 8¢, c.a.f. Chicago. 

T 


Brades, ALLOWS: Wednesday’s quota- 
© more FF igns: edible tallow, 8¢, f.o.b. River, 
t 8%¢, 8 nd 8%4¢, Chicago basis; original 
Some F tncy tallow, 614¢; bleachable fancy 
moved § slow, 644¢; prime tallow, 534¢; spe- 
tanks § isl tallow, 542¢; No. 1 tallow, 514¢, 
hicago, ind No. 2 tallow, 4%4¢. 
it 64%4¢ § ~GREASES: Wednesday’s quota- 
livered ions: choice white grease, all hog, 
t 7%4¢, 9 y. B-white grease, 544¢; yellow 
hag ease, 5Y4¢, and house grease, 5¢. 
al Sup- 
| foh EDIBLE OIL SHIPMENTS 
orable f Shipments of shortening and edi- 
asked ff }j. oils, as reported to the Institute 
tallow { ¢ Shortening and Edible Oils, to- 
0, and fs Jed 397,006,000 Ibs. in June. Of this 
yellow f ,jume, 182,398,000 Ibs., or 45.9 per 
old at wnt, were Shortening and 125,714,- 
(00 Ibs., or 31.8 per cent, were salad 
'S and §  eoking oils. Shipments of oleo- 
Te Not # margarine oils and/or fats totaled 
5 CON- F 99994000 Ibs., or 22.3 per cent of the 
ed no total. Shipments in June, 1960, 
sellers J mounted to 411,140,000 Ibs. 
asking 
e fats |] EASTERN BY-PRODUCTS 
t Bae, New York, Aug. 9, 1961 
“ae Dried blood was quoted today at 


able. 


nent. 






2, 1961 





SS NIT 





$.50@5.75 per unit of ammonia. Wet 
rendered tankage was listed at $6.50 
pr unit of ammonia and dry ren- 
dered tankage was priced at $1.70 
per protein unit. 





CHICAGO HIDES 


Wednesday, Aug. 9, 1961 











BIG PACKER HIDES: Volume of 
hides sold last week in a strong mar- 
ket was large and most sales in- 
vlved dealers and export interests, 
while domestic tanners were not 
aggressive buyers. Estimated volume 
last week was about 120,000 pieces. 
This included some bookings to 
packers’ tanning subsidiaries. Heavy 
native steers moved liberally at 17¢, 
River, or an advance of 14¢, while 
butt-brands proved to be in excel- 
lent demand at 15¢, or 1¢ higher. 
Some trading was noted in heavy 
Texas steers earlier in the week at 
M¢, with later sales bringing %¢ 
more. Colorado steers moved well 
at 13%¢, or 4¢ higher. Cows moved 
fairly well. River heavy natives sold 
at 18¢, or %¢ higher, and about 1,000 
lw freight stock brought 18%¢. 
Northern and River light native 
‘ows sold %2¢ higher and a car of 
River light averages, with about 20 
bt cent coolers included, sold up 
sharply to 24444. Branded northern 
COWS moved moderately at 16%4¢, 
with 17%4¢ paid for Southwesterns, 

Ye¢ higher. Sellers were talking 





N TIONAL PROVISIONER, AUGUST 12, 1961 


124%2¢ for native bulls, with last 
confirmed sales at 12¢. 

As the new week opened, buyers 
were talking steady prices on most 
selections, but sellers were merely 
listing offerings and taking a watch- 
and-wait position, and no action 
was reported. On Tuesday, a fairly 
broad trade was reported in most 
selections and 4¢ advances were 
gained in heavy native steers, brand- 
ed steers, heavy native cows and 
branded cows. Light hides and bulls 
were again quiet, but the market un- 
dertone was firm. 

At midweek, another fair trade 
took place in most selections, in- 
cluding some light and ex-light 
native steers moving steady. How- 
ever, several cars of butt-branded 
steers sold up an additional 42¢ at 
16¢, with continued firm interest. 
Heavy average light native cows 
sold at 2214¢, River, an increase 
of 42¢. Offerings of Northern prod- 
uct were scarce. Other selections 
moved well at steady prices to 
raise the volume through midweek 
to about 90,000 pieces. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market was spotty, with most 
offerings held higher. Tanners, how- 
ever, were reluctant to make up- 
ward adjustments in a volume way 
although a few scattered sales were 
reported at advances. Nominally, 
Midwestern small packer 60/62-lb. 
average all weight natives were 
pegged at 16@17¢, and 50/52’s were 
quoted at 1842@1914¢, quality and 
points considered. The country hide 
market was stronger, with 50/52-lb. 
renderers nominal at 16@1614¢, 
f.o.b. shipping points; some offerings 
were held 1¢ higher. Same average 
renderers were pegged nominally at 
1444@15¢, f.o.b. ‘basis, while the 
48/50-lb. No. 3’s were firmly held 
at 12¢; some interest was noted at 
11¢. Choice, trimmed Northern 
horsehides were slow at 7.00, f.o.b. 
shipping points. Ordinary lots were 
listed at 5.00@5.50, f.0.b. basis. 

CALFSKINS AND KIPSKINS: 
The big packer Northern calf mar- 
ket was dull, with last sales of lights 
and heavies at 65¢; offerings were 
tight. River kips last sold at 55¢, and 
overweights at 46¢. Regular slunks 
were last reported at 1.80, with 
packers reportedly entertaining 
higher price ideas, but no definite 
offerings were noted. Small packer 
allweight calf was reported firmly 
held within the range of 45@48¢, 
while allweight kips were steady at 
37@40¢, product considered. Coun- 
try allweight calf last sold at 32@ 
33¢, while allweight kips were 
listed at 26@28¢ nominal. 

SHEEPSKINS: The market for 











shearlings was fairly stable price- 
wise the past week. Northern-River 
No. 1’s were about steady at .75@.80, 
per piece, with Southwestern prod- 
uct nominal at 1.35@1.30. No. 2’s 
were quiet at .50 for the Northern- 
River product and Southwestern No. 
2’s reportedly sold at .5 more. Fall 
clips moved mostly at 1.65@1.75, 
with some Southwestern product 
held up to 1.85. August production 
lamb pelts of Midwestern origin 
sold at 1.75@2.00 per cwt. live- 
weight basis. The market for full 
wool dry pelts was a shade firmer 
at .20 nominal. Pickled skins have 
been easy for the past few weeks, 
with lambs quoted at 11.00@11.50 
and sheep at 13.25, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 


Aug. 9, 1961 1960 
Let. native steers ... 22 17 
Hvy. nat. steers ..... 17% @18 14 @14% 
Ex. Igt. nat. steers .. 2314 1814 @19n 
Butt-brand. steers ... 16 11% 
Colorado steers ..... 14 10 
Hvy. Texas steers ... 15 11 
Light Texas steers ... 20n 16n 
Ex. lgt. Texas steers . 214en 174%4n 
Heavy native cows ..184%2@19 14% @15n 
Light nat. cows ...... 20 @22% 15%@17 
Branded cows ....... 17 @18 12 @13 
Native bulls .......... 12 @12\%n 10n 
Branded bulls ........ 11 @11%n 9n 
Calfskins, all wts. ..45 @ 48n 39 @40n 
Northerns, 10/15 Ibs. 65n 52l4n 
10 Ibs./down ...... 65n 50n 
Kipskins, all wts. 37 @ 40n 30 @3in 
MO iivesenes 55n 4in 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-Ib. avg. ....... 16 @17n 11 @11%n 
50/52-lb. avg. ....... 18%@19%4n 13 @14n 
SMALL PACKER SKINS 
Calfskins, all wts. .45 @3,48n 39 @40n 
Kipskins, all wts. ..37 %@40n 30 @3in 
SHEEPSKINS 

Packer shearlings: 

Me Be ncdscseee ens .75@ .80 1.00@ 1.25 
ae ae oe 50@ .55 -75@ 1.00 
Dry Pelts ........ -20n .21n 

Horsehides, untrim. 7.50@ 8.00n 8.25n 
Horsehides, trim. ... 7.00n 8.00@ 8.25n 
n-nominal 
N. Y. HIDE FUTURES 
Friday, Aug. 4, 1961 
Open High Low Close 
Oct. ... 17.90b 18.32 18.05 18.07 - .06 
Jan. ... 17.35b 17.75 17.55 17.50b- .60a 
Apr. . 17.20b 17.45 17.40 17.30b- .45a 
July . 17.00b amie 17.10b- .30a 
Oct . 16.90b 17.05n 
Sales: 28 lots. 


Monday, Aug. 7, 1961 


Oct. ... 18.00b 18.50 
Jan. ... 17.55b 17.90b-18.00a 
Apr. . 17.30b 17.65b- .85a 
July ... 17.20b 17.55b- .80a 
Oct. ... 17.05b 17.35n 

Sales: 20 lots. 

Tuesday, Aug. 8, 1961 

Oct. ... 1845b 18.85 18.60 18.81 
Jan. ... 17.85b 18.30 18.05 18.23b- .30a 
Apr. ... 17.60b 18.00 17.70 17.90b-18.00a 
July ... 17.50b 17.80 17.60 17.75b- .90a 
Oct. ... 17.25b 17.60b- .80a 

Sales: 48 lots. 

Wednesday, Aug. 9, 1961 

Oct. ... 18.87 18. 90 17.85 18.88 - .87 
Jan. ... 18.20 18.25 18.16 18.25b- .35a 
Ape. ... 19 18.00 17.90 18.00 
July ... 17.66b 17.80 17.80 17.80b- .92a 
Oct. ... 17.30b “s 17.60b- .80a 

Sales: 42 lots. 

Thursday, Aug. 10, 1961 

Oct. ... 18.80b 18.70 18.54 18.60 
Jan. ... 18.34 18.34 18.05 18.05 
Apr. ... 17.95b clay ere 17.60b- .85a 
July ... 17.95b 17.45b- .70a 
Oct. ... 17.50b 17.35b- .60a 


Sales: 20 lots. 





Violations of Garbage Feeding Regulations Down 
To 293 Premises and 14,772 Animals in May 


Violations of laws regulating the feeding of raw gar- 
bage to swine dropped to a low of 293 premises and 
14,772 animals in 24 states during May, according to the 
U.S. Department of Agriculture. The number of prem- 
ises in violation declined by 59 since the March survey 
and compared with last year’s 460 premises and 34,954 
animals on uncooked garbage rations for the month. 

Massachusetts, in its drive to bring the state under 
total compliance, reduced such premises to 31 and hogs 
to 3,577 being fed raw garbage at the close of May. 
This was 42 fewer than two months earlier and 63 prem- 
ises and 12,707 hogs fewer than three months before. 
Florida was down to 18 premises in violation in May 
from 40 in March, while Alabama reduced its list of vi- 
olators by six and South Carolina by four. 

In Utah, inspectors uncovered eight more violators 
than two months earlier and an additional 1,166 hogs on 
raw garbage rations. Georgia found five more premises 
in violation and New Mexico, New York and Tennessee 
three each in violation. Iowa, with one feeder in viola- 
tion, was removed from the list of states with total 
compliance with the regulations. 


Schedule Speakers for Co-op Marketing Confab 

Six prominent spokesmen in the livestock marketing 
field will be on the program of the American Institute 
of Co-operation’s Livestock Marketing session, August 
22, at the University of Minnesota. They will discuss 
current problems and the future of co-operative live- 
stock marketing, according to J. K. Stern, president of 
the institute, which will hold its 33rd annual summer 
conference August 20-23 on problems facing producers. 


SLAUGHTER STEERS AND HEIFERS 
Steers and heifers sold out of first hands for slaughter 
at seven markets in June, 1961-60; numbers, costs and 
percentages are shown below as follows: 
STEERS, JUNE, 1961-60 





Grade Number of head Per cent of total Av. price ewt. 

June June June June June June 

1961 1960 1961 1960 1961 1960 
Preme ..... 15,424 6,554 4.1 1.7 $23.42 $28.49 
Choice ..... 203,065 196,203 53.4 51.9 22.19 25.64 
| ae 132,082 148,312 34.7 39.3 21.25 23.88 
Standard 25,771 22,230 6.8 5.9 19.44 20.24 
Commercial 33 —_ —_ — 20.77 
Utility ..... 3,795 4,559 1.0 1.2 18.63 18.76 
All grades . .380,137 377,891 21.72 24.67 


HEIFERS, JUNE, 1961-60 


Grade Number of head Per cent of total Av. price cwt. 

June June June June June June 

1961 1960 1961 1960 1961 1960 
Prime ...0- 1,552 1,618 1.4 1.3 $23.01 $26.82 
ee 52,789 49,222 48.0 39.6 22.38 25.24 
RS 47,389 63,420 43.1 51.1 21.11 23.40 
Standard 7,416 8,276 6.7 6.7 19.41 20.35 
eee 874 1,677 8 1.3 17.63 18.06 
All grades ..110,020 124,213 21.63 23.95 


LIVESTOCK RECEIPTS AT 55 MARKETS 
A summary of receipts of livestock at 55 public mar- 
kets, June 1961 and 1960, as reported by USDA: 





—CATTLE CALVES 
Salable Total Local Salable Total Local 
receipts receipts slaughter receipts receipts slaughter 
June 1961 .. 1,215,432 1,391,070 765,702 140,345 169,214 67,014 
June 1960 .. 1,312,476 1,521,402 750,705 176,944 219,883 87,862 
6 mo. 1961 . 7,453,521 8,586,061 4,443,981 921,226 1,116,748 442,461 
6 mo. 1960 . 7,761,901 8,884,968 4,478,829 1,042,084 1,253,738 518,663 
5-yr. av. (June 
1956-60) .. 1,361,215 1,606,609 873,306 208,617 270,552 130,882 
—————-HOG ——SHEEP AND LAMBS—— 
June 1961 .. 1,747,836 2,362,756 1,510,879 500,107 864,104 491,392 
June 1960 .. 1,864,559 2,465,150 1,630,455 500,174 881,380 447,120 
6 mo. 1961 .10,784,264 14,530,041 9,691,810 3,512,733 5,784,968 3,296,275 
6 mo. 1960 .12,188,507 16,408,057 11,201,475 3,263,160 5,628,678 2,941,959 
Syr. av. (June 
1956-60) .. 1,788,848 2,410,089 1,646,892 553,452 921,193 476,476 
42 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 8, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 





















































N.S. Yds Chicago Sioux City Omaha 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $18.10-1869 ———— 
200-220 18 50-18.75 $18.75-19.00 
220-240 18.50-18.75 18.75-19.00 
U.S. No. 2 
180-200 18.10-18.75 
200-220 18.50-18.75 
220-240 18.50-18.75 
240-270 18.25-18.75 
U.S. No. 3: 
200-220 ....$18.00-18.25 
220-240 ... 18.00-18.25 $18.25-18.65 
240-270 .. 17.75-18.25 18.00-18.25 18.00-18.50 
270-300 . 17.25-18.00 17.50-18.00 17.00-17.75 
U.S. No. 1-2: 
180-200 .. 18.00-18.50 18.00-19.00 18.25-18.50 16.75-18.50 
200-220 .. 18.35-18.60 18.75-19.00 18.25-19.00 18.75-19.00 
220-240 .. 18.35-18.50 18.75-19.00 18.50-19.00 18.75-19.00 
U.S. No. 2-3: 
200-220 .. 18.10-18.40 18.50-18.65 18.00-18.50 18.25-18.50 
220-240 .. 18.10-18.40 18.50-18.65 18.25-18.50 18.25-18.50 
240-270 .. 17.75-18.40 18.25-18.65 18.00-18.50 17.50-18.50 
270-300 .. 17,.25-18.25 17.75-18.25 17.50-18.00 17.00-18.00 
U.S. No. 1-2-3: 
180-200 . 17.75-18.40 17.75-18.85 18.10-18.60 16.75-18.50 
200-220 .. 18.25-18.50 17.50-18.85 18.25-18.75 18.25-18.75 
220-240 . 18.25-18.50 18.50-18.75 18.25-18.75 18.25-18.75 
240-270 . 17.75-18.40 18.25-18.75 18.00-18.75 17.75-18.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 16.25-16.50 17.00-17.25 
270-330 . 16.00-16.50 ———— 16.50-17.00 16.50-17.25 
330-400 .. 15.00-16.50 15.00-17.00 15.00-16.50 15.00-16.50 
400-550 . 13.25-15.00 13.50-15.25 14.00-15.50 14.00-15.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 24.50-25.50 24.50-25.00 24.50-25.00 
1100-1300 24.50-25.50 24.00-25.00 24.50-25.00 
1300-1500 24.00-25.50 23.25-24.75 23.50-24.75 
Choice: 
700-900 .... 23.50-24.75 23.50-24.50 23.50-25.00 
900-1100 ... 23.50-24.50 24.00-24.50 23.50-24.50 23.25-24.75 
1100-1300 .. 23.25-24.25 23.50-24.50 23.00-24.50 23.00-24.75 
1300-1500 . 22.50-24.00 23.00-24.50 22.00-24.00 22.25-24.50 
Good: 
700-900 ... 22.25-23.50 23.00-24.00 22.00-23.50 21.75-23.50 
900-1100 ... 22.00-23.50 22.75-24.00 22.00-23.50 21.75-23.50 
1100-1300 . 21.75-23.25 22.25-24.00 21.75-23.50 21.50-23.25 
Standard, 
all wts. . 20.00-22.50 21.50-23.00 20.00-22.00 19.75-21.75 
Utility, 
all wts. . 18.00-20.50 20.50-21.50 19.00-20.00 18.25-19.75 
HEIFERS: 
Prime: 
900-1100 24.00-24.50 23.75-24.50 
Choice: 
700-900 .. 23.00-23.75 23.00-24.00 22.50-24.00 22.75-23.75 
900-1100 . 22.75-23.50 23.00-24.00 22.50-24.00 22.50-23.75 
Good: 
600-800 ..... 21.75-22.75 22.00-23.50 21.00-22.50 21.25-23.00 
800-1000 . 21.50-22.75 21.75-23.25 21.00-22.50 21.00-23.00 
Standard, 
all wts. . 19.00-22.00 19.50-21.75 19.00-21.00 19.25-21.25 
Utility, 
all wts. . 18.00-19.50 17.50-19.50 18.00-19.00 18.00-19.50 
COWS, all wts.: 
Commercial 15.50-16.50 14.25-16.75 15.50-17.00 16.00-17.00 
Utility . 15.00-16.00 14.00-17.00 14.75-16.50 15.00-16.00 
Cutter . 14.00-15.50 14.25-16.00 14.00-15.50 14.25-15.50 
Canner . 13.00-14.50 12.75-15.00 13.50-14.25 14.00-14.75 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 17.50-19.50 17.50-20.75 17.00-19.00 17.00-19.50 
Utility . 17.50-19.50 18.50-20.75 17.00-19.50 17.50-19.25 
Cutter . 15.50-17.50 17.50-20.25 16.00-18.00 16.00-17.50 
VEALERS, All Weights: 
Ch. & pr. 27.00 27.00 26.00 
Std. & gd. 18.00-25.00 18.00-25.00 18.50-24.00 
CALVES (500 Lbs. Down): 
Choice ..... 20.00-23.00 
Std. & gd. 16.00-20.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
see 18.50-19.00 19.00-19.50 18.50-19.00 18.25-19.00 
Choice . 16.50-18.50 18.00-19.00 17.50-18.50 16.75-18.75 
. wceses 15.00-16.50 15.50-18.00 16.00-17.00 15.00-17.00 
YEARLINGS (Shorn): 
i. ere Soren 
Cholee ..... 15.00 meer 
es 
EWES (Shorn): 
Gd. & ch. .. 00 4.00- 4.50 ————-___2.50- << 
Cull & util. 4.00- 4.50 2.50- 4.50 2.50- 4. 





3.50- 4 
3.00- 4.00 
E 
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St. Paul 


$18.50-19.59 


19.25-19.50 
19.25-19.50 





19.25-19.50 
19.25-19.50 





18.75-19,00 
18.75-19.00 
18.25-19.00 
17.50-18.50 


18.50-19.50 
19.25-19.50 
19.25-19.50 


18.75-19.00 
18.75-19.00 
18.25-19.00 
17.50-18.50 


18.00-19.00 
18.00-19.00 
18.00-19,00 
18.25-19.00 


16.50-17.00 


BER BESS 
bee eee ||| 
Z23ss SRR 


21.00-23.00 
19.00-21.00 





23.00-23.75 
22.75-23.75 


22.00-23.00 
21.50-23.00 


20,50-22.00 
18.50-20.50 


16.50-17.00 
16.00-16.50 
14.50-16.00 
13,00-14.50 


19.00-20.50 
20,00-21.00 
17.50-20.00 


25.00-30.00 
20.00-25.00 


21.00-23.00 
17.00-21.00 


18.50-19.00 
17.50-18.50 
14.00-17.50 


—_—_——— 
—— 
—_—_ 


2.00- 3.00 
2.50- 3.50 
































eting 
Paul 


50-19.50 
25-19.50 
25-19.50 


25-19.50 
25-19.50 


75-19,00 
75-19.00 
25-19.00 
50-18.50 


30-19.50 
25-19.50 
25-19.50 


75-19.00 
75-19.00 
25-19.00 
50-18.50 


00-19.00 
0-19.00 
0-19.00 
25-19.00 


50-17.00 
25-16.75 
00-16.50 
00-15.50 


| £8 666 gece ||| 
238 S88 sSkRE 


00-23.75 
75-23.75 


0-23.00 
50-23.00 


50-22.00 
50-20.50 


50-17.00 
0-16.50 
50-16.00 
00-14.50 


00-20.50 
00-21.00 
50-20.00 


0-30.00 
00-25.00 


0-23.00 
00-21.00 


50-19.00 











BELT DIRECT 
TRADING 
Des Moines, Aug. 2— 
prices on hogs at 15 plants 
gd about 30 concentration 
yds in interior Iowa and 
«thern Minnesota, as 
quoted by the USDA: 


& GILTS: Cwt. 
yeh 1, 200-220 $17.50@ 18.25 
YS No. 1, 220-240 17.50@18.25 
1§. No. 2, 200-220 17.35@18.00 
US No. 2, 220-240 17.35@18.00 
U§. No. 2, 240-270 17.00@17.85 
US. No. 3, 200-220 17.10@17.65 
{S No. 3, 220-240 17.10@17.65 
U§ No. 3, 240-270 16.75@17.55 
US. No. 3, 270-300 
US, No. 1-2, 200-220 17.50@18.10 


US No, 23, 220-240 17.25@17.75 
: , 240-270 16.85@17.65 
-3, 270-300 16.35@17.30 
US, No. 1-3, 180-200 16.00@ 17.65 
US. No. 1-3, 200-220 17.25@17.90 
US. No. 1-3, 220-240 17.25@17.90 
US, No. 1-3, 240-270 16.85@17.80 


, 270-330 14.85@ 16.25 
US. No. 1-3, 330-400 13.85@ 15.50 
US. No. 1-3, 400-550 12.35@14.50 


Corn Belt hog receipts, 
sreported by the USDA: 


This Last Last 

week week year 

est. actual actual 
dug. 3... 39,000 59,000 60,000 
jug. 4... 28,000 35,000 44,000 
dug. 5... 25,000 19,000 27,000 
Aug. 7... 46,000 45,000 53,000 
dug. 8... 69,000 62,000 64,000 
Aug. 9... 55,000 45,000 44,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Aug. 8 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$23.00@24.50 
Steers, good ...... 21.50 @ 23.00 
Heifers, ch. & pr. .. 22.00@24.00 
Cows, util. & com’l. 14.75@16.50 
Cows, can. & cut. . 13.50@15.00 
Bulls, util. & com’l. 16.00@19.50 

VEALERS: 


Vealers, choice . 24.00@ 25.00 
Calves, gd. & ch. .. 21.00@23.00 
BARROWS & GILTS: , 
US. No. 3, 220/240 18.00@ 18.25 
US. No. 3, 240/270 18.00@18.25 
US. No. 1-2, 180/200 17.50@18.60 
US. No. 1-2, 200/220 18.60@18.75 
US. No. 1-2, 220/240 18.50@ 18.75 
US. No. 2-3, 200/220 18.00@ 18.50 
US. No. 2-3, 220/240 18.25@18.50 
US. No. 2-3, 240/270 17.75@18.25 
US. No. -3, 270/300 17.50@17.75 
US. No. 1-3, 180/200 17.00@18.25 
US. No. 1-3, 200/220 18.00@18.60 
US. No. 1-3, 220/240 18.25@ 18.50 
US. No. 2-3, 270/300 18.25@ 18.50 
SOWS, U.S. NO. 1-3: 


20/330 Ibs. ........ 16.50@ 16.75 
390/440 Ibs... || 15.00@ 16.50 
400/550 Ibs... 14.00@ 15.00 
Choice & prime .... 18.00@18.50 
Good & choice ..:. 16.50@ 18.00 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Aug. 8 
were as follows: 


CATTLE: 
Steers, choice ...... $23.50 @ 24.75 
Heifers std. & gd. . 20.00@22.75 
» 6d. & ch. .. 21.50@24.00 
Smead “ ++. 15.00@17.50 
' cut. .. 13. . 
WS & CILrs 13.00@ 15.25 


or ILTS: 
Ye, NO 12, 195/235 19.25@19.50 
Te, No 13, 185/250 18.75@ 19.25 
owe: 23+ 200/270 18.50@19.00 


Mi No. 1-2, 250/260 16.75@17.00 
. No. 2-3, 290/385 14.75@ 16.50 


Choice & prime 19.00 
+++. 19.00@20.00 
Good & choice ||": 16.00@19.00 





LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Aug. 8 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $23.00 @ 24.25 
Steers, good ...... 21.50 @ 23.00 


Heifers, gd. & ch. .. 21.00@23.50 

Cows, cut. & com’l. 14.50@16.00 

Cows, canner ..... 13.00 @ 14.50 

Bulls, util. & com’l. 18.00@20.50 
VEALERS: 


| a er oa 27.00 
Good & choice .... 24.00@26.50 
Stand. & Good . 21.00@24.00 


BARROWS & GILTS: 


U.S. No. 1, 200/220 18.65@18.75 
U.S. No. 3. 200/220 18.00@18.25 
U.S. No. 3, 220/240 18.00@18.25 
U.S. No. 3, 240/270 17.75@18.25 
U.S. No. 3, 270/300 17.25@17.75 
U.S. No. 1-2, 180/200 18.25@18.65 
U.S. No. 1-2, 200/220 18.50@18.75 
U.S. No. 1-2, 220/240 18.50@18.75 
U.S. No. 2-3, 200/220 18.25@18.50 
U.S. No. 2-3, 220/240 18.25@18.50 
U.S. No. 2-3, 240/270 17.75@18.25 
U.S. No. 2-3, 270/300 17.50@17.85 
U.S. No. 1-3, 180/200 18.00@18.50 
U.S. No. 1-3, 200/220 18.35@18.50 
U.S. No. 1-3, 220/240 18.35@18.50 
U.S. No. 1-3, 240/270 18.00@18.35 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 16.25 @ 18.35 
330/400 Ibs. ........ 16.25@ 17.00 
400/550 Ibs. ........ 15.00 @ 16.50 
LAMBS: : 
Choice & prime .... 18.00@19.00 
Good & choice .... 15.00@17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 


sas City, Tuesday, Aug. 8 
were as follows: 


CATTLE: Cwt. 
Steers, choice ....$22.00@25.00 
Steers, good ...... 21.00 @ 23.75 
Heifers, gd. & ch. . 21.00@24.25 
Cows, can. & cut. ..12.75@15.50 
Bulls. cut. & util. .. 17.00@18.50 


VEALERS: 
Good & choice e.... 22.00@25.00 


Calves, gd. & ch. .. 21.00@23.00 
BARROWS & GILTS: 
U.S. No. 1, 200/220 none aqtd. 
U.S. No. 1, 220/240 none atd. 
U.S. No. 3, 220/240 18.00@18.25 
U.S. No. 3, 240/270 17.75@18.25 
U.S. No. 3, 270/300 17.50@17.75 
U.S. No. 1-2, 180/200 17.75@18.85 
U.S. No. 1-2, 200/220 18.50@19.00 
U.S. No. 1-2, 220/240 18.50@19.00 
U.S. No. 2-3, 200/220 18.00@ 18.65 
U.S. No. 2-3, 220/240 18.00@18.75 
U.S. No. 2-3, 240/270 18.25@18.50 
U.S. No. 2-3, 270/300 17.75@ 18.50 
U.S. No. 1-3, 180/200 17.50@18.75 
U.S. No. 1-3, 200/220 18.50@ 18.85 
U.S. No. 1-3, 240/270 18.25@ 18.85 
SOWS, U.S. NO. 1-3 
270/330 Ibs. ........ 16.50@17.00 
330/400 Ibs. ........ 15.25 @ 16.75 
400/550 Ibs. ........ 14.50@ 15.50 
LAMBS: 
Choice & prime ... 16.50@19.00 
Good & choice .... 14.50@18.25 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lou- 
isville on Tuesday, Aug. 8 


were as follows: 
CATTLE: 


Cwt. 
Steers, gd. & ch. ..$22.00@24.00 
Steers, std. gd. ... 21.00@22.00 
Heifers, gd. & ch. 22.00@23.00 
Cows, cut. & util. . 13.50@16.00 
Cows, canner ..... 12.00 @ 13.50 
Bulls, util. & com’l. 18.00@20.00 
ERS: 
CU Ges ce tinnets 28.00 
Good and choice .. 24.00@27.00 
Calves, gd. & ch. .. 20.00@23.00 
BARROWS & GILTS: 
U.S. No. 1, 210/230 none qtd. 


U.S. No. 1-2, 200/240 18.25@18.50 

U.S. No. 1-3, 175/200 17.50@18.00 

U.S. No. 1-3, 30/270 17.50@18.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. -........ 14.00 @ 15.00 

400/600 Ibs. ........ 13.50 @ 14.00 
LAMBS: 

Choice & prime ... 18.50@19.50 

Good & choice .... 16.50@18.00 
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WEEKLY LIVESTOCK SLAUGHTER 

Slaughter of livestock at major centers during the 

week ended August 5, 1961 (totals compared), as re- 
ported by the U. S. Department of Agriculture: 






City or Area Cattle Calves Hogs Sheep 
Boston, New York City areal ..... 11,308 11,068 33,936 36,170 
Baltimore, Philadelphia ........... 8,774 1,785 24,715 4075 
Cincy., Cleve., Detroit, Indpls. 20,726 3,853 98,201 14,336 
Ce EE. cecucn i sc nendecutces 18,040 5,627 33,444 7,590 
St. Paul-Wis. areas® .............. 26,397 10,807 82,183 10,123 
OD rrr 11 835 1,483 57,785 5,372 
Sioux City-So. Dak. area‘ ......... 26,938 Baers 75,671 11,102 
Ce CCE ree . 36,271 93 66,321 12,076 
Kansas City ......... . 14,956 eee 26,658 anne 
Iowa-So. Minnesota® ............... 22,393 516 185,859 12,948 
Louisville, Evansville, Nashville, 

ME ioc eas cee csatbaxtehnn 6,883 2,416 44,588 
Georgia-Florida-Alabama area? ... 9,197 3,656 18 919 cane 
St. Joseph, Wichita, Okla. City .. 19,070 1,061 33,837 7,073 
Ft. Worth, Dallas, San Antonio .. 11,167 4,033 13,309 35,566 
Denver, Ogden, Salt Lake City .. 23,451 224 12,803 46,631 
Los Angeles San Fran. areas® ... 26,142 1,088 27,332 31,931 
Portland, Seattle, Spokane ........ 9,350 230 14,684 11,730 

GRAND TOTALS .............>. 302,898 47,940 850,245 246,723 

TOTALS SAME WEEK, 1960 ...308,698 62,131 899,209 248,405 


MIncludes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. +In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended July 29, compared with 
same week in 1960, as reported to the PRovISIONER by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary ....$20.30 $18.95 $23.90 $21.35 $23.20 $24.40 $18.10 $16.00 
Lethbridge .. 20.80 18.80 21.25 eS 23.26 24.51 18.10 16.00 
Edmonton ... 21.20 18.65 26.30 2440 23.25 2435 18.50 16.60 
. Se 20.50 18.60 22.00 22.10 23.50 25.05 nae AeA 
Moose Jaw .. 21.80 18.60 24.30 23.00 23.50 25.15 17.75 17.00 
Saskatoon ... 21.60 18.75 23.75 21.50 23.50 25.25 17.75 16.25 
Pr. Albert .. 21.35 18.60 23.40 21. 22.50 24.75 17.50 14.75 
Winnipeg . 22.61 20.23 28.66 27.17 24.25 26.58 18.90 18.00 
Toronto ..... 23.50 21.00 28.39 25.43 26.00 27.70 23.98 22.24 
Montreal 22.41 21.00 25.33 26.00 26.51 28.92 22.12 21.25 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Aug. 5: 





Cattle and Calves Hogs 

Wek ended Aug. 5 (estimated) ................ 3.325 12,400 

Week previous (98% GSYE) 2... cc cccccccccesces 3,342 11,295 

Corresponding week last year ................ 3,187 14,671 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Aug. 4, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended July 29, compared: 


Week Same Cattle Hogs Sheep 
ended week Week to 
July 29 1960 date 191,300 241,900 69,400 
CATTLE Previous 
Western Canada ren = Pi 190,100 244,100 66,100 
Eastern Canada 15, 5 : 
Totals ..csc0- 39,379 36,083 1960 213,900 272,600 76,500 
OGS 
Western ae ie pane 
Eastern Canada ’ ’ 
_ sigs 3338 + NEW YORK RECEIPTS 
aa HEEP Receipts of livestock at 
og carcasses e 
graded ....... 108,804 105,457 Jersey City and 41st st., 
Western Canada 3,51 i 
Eastern Canada 5612 4729 New York market for the 
Totsle Go 5.5 9,129 8,725 week ended Aug. 5: 


Cattle Calves Hogs* Sheep 
Salable 15 none none none 
Total, (incl. 


directs 1,683 none 10,614 1,546 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended Aug. 4 Prev. wk.— 

Cattle Calves HogsSheep ong ; 55 none none none 
Los Ang. 3,275 375 25 34 otal, c. "103 12,064 1,553 
Stockton 2,025 375 875 directs) 1, none 12, , 


N. P’tland 2,050 440 1,350 4,400 *Includes hogs at 3lst Street. 
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_- NEAT-AS-A-PIN REFRIGERATION 


with Krack Automatic Electric Defrost Units 
at Miller Packing Company 


The above reproduction from an unretouched 
photograph supplied by George F. Miller, 
owner of the Miller Packing Company, 
Kokomo, Indiana, is visible proof of frost and 
icicle-free refrigeration. 


“The excellent performance record of 
Krack units used in the original building was 
one of the major reasons for selecting more 
Krack units when our new storage room was 
added” says George F. Miller. 


The BUC-ED low temperature units main- 
tain temperature and humidity at a constant 


level to keep meat, poultry and frozen foods 
at peak freshness. 


Advantages in Selecting Krack Equipment 


You save installation and maintenance costs 
because Certified Capacity Ratings guarantee 
equipment that matches the job. You gain 
advantage of lower bidding. . . no need to 
specify oversize equipment. 


And what’s even more surprising is the 
low price. This is made possible because of 
Krack’s 30 years of engineering and produc- 
tion experience in electric defrosting. 


Send coupon or phone today . . . see how KRACK equipment can give you 
refrigeration dependability at low production unit cost. 























Mi: rosea soca 
js. Manufacturers of Freon FREE y REFRIGERATION APPLIANCES, Inc. 
KRACK or Ammonia, Recirculated, BULLETIN i 909 Lake St., Chicago 7, lil., Phone: MOnroe 6-114] 

ENGINEERED Flooded or Direct : 
W/ Expansion Heat Transfer BUC -ED-120 : Name 

Y Z — gives you \ Firm 

complete : Address 
REFRIGERATION data bis : ; 
it e tate. 

APPLIANCES, INC. Bie. ancaneesenncnncaiseaananiaibansal 
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Qscar Mayer Buys Interest 
Venezuelan Meat Firm 







Mayer & Co., Chicago, 
through its foreign subsidiary Oscar 
yayer-Kartridg 
Pak, S.A. has 

schased a con- 






qolling interest 
Venez o- 
ja Em paca- 
dor, CA, a 
meat processing 
frm in Caracas, 
Venezuela, an- 
nounced +presi- 
dent Oscar G. 
Mayer, Jr. May- 
er said the purchase was a move to 
inrease the sales of Oscar Mayer 
gusage and smoked meats in the 
South American market. 

The Caracas firm has been in 
business about one year under the 
trade name of Ven-Packers and for- 
merly was owned by A. Brozertt, 
a Italian businessman; La Alianza, 
CA. Venezuelan meat products dis- 
“ew = tibutor, and Bernard Bowman 
Corp. of New York City. The latter 
two firms will continue as minority 
stockholders. 

While La Alianza, C.A., has dis- 
tributed Oscar Mayer products in 
Venezuela for more than 10 years, 
“a growing acceptance of our prod- 











ALLAN MAYER 














The Meat Trail... 


ucts by the Venezuelan people and 
the imposition of additional import 
restrictions by the Venezuelan gov- 
ernment prompted our decision to 
invest in local facilities,’ Mayer 
stated, “and plans call for the in- 
stallation of additional machinery 
and equipment at the Ven-Packers 


ALLAN C, Mayer has been elected 
president of Venezolana Empaca- 
dora, C.A., and will serve in this 
position in addition to his present 
duties as vice president and general 
plant manager of Oscar Mayer & 
Co., with offices in Madison, Wis. 
A. Leo BoLaNEs, manager of Oscar 
Mayer distribution center at Se- 
attle, Wash. has been appointed 
manager of the Venezuelan plant 
and will move to Caracas in August. 


JOBS 


JOHN Brapy has been named 
branch manager and FRANK Marino 
named assistant manager at the 
Harrisburg, Pa., branch of Wilson 
& Co., Inc., Chicago. 


Pilgrim Packing Co., East Syra- 
cuse, N.Y., has announced the ap- 
pointments of Epwarp ALLEN as 
general sales manager; RoBert REB- 
BAN, production manager; ROBERT 
Jouns, head of portion control de- 
partment, and Howarp Sustow to 





its sales staff. Allen formerly was as- 
sociated with Holland Packing Co., 
Stockton, Cal., and Rebban previ- 
ously served at the Indianapolis plant 
of Hygrade Food Products Corp. 


Francis J. ZureEK has been ap- 
pointed vice president in charge of 
foreign opera- 
tions and export 
sales of Wilson & 
Co., Inc., Chica- 
go, announced 
JaMES D. Coo- 
NEY, chairman of 
the board. Zurek, 
general manager 
of Wilson’s Bra- 
zilian operations 
since 1953, will 
return to the 
United States in the latter part of 
August to assume his new duties 
in Chicago. Zurek started his meat 
industry career in the accounting 
department of the Omaha plant 
of Dold Packing Co. in 1933. He was 
transferred to the provision depart- 
ment in 1940, shortly after the Dold 
plant was acquired by Wilson. He 
was assigned to the company’s Sao 
Paulo, Brazil, plant in 1946 and 
named general manager in 1953. 





F. J. ZUREK 


PeTeR J. BRASCHOSS, has been 
named supplies buyer for The Grand 
Union Co., East Paterson, N.J. In 














2, 196) 

































INE NATIONAL PROVISIONER, AUGUST 12, 1961 








NEW HOME of Swift & Company at Jackson and La- 
Salle in Chicago’s Loop represents third general office 
occupied by company since its incorporation in 1885, 
last move having been 58 years ago. Floors six through 
eleven (left) will house more than 1,000 Swift employ- 
es, who will have new desks, chairs, air-conditioning, 
suspended acoustical ceilings and recessed fluorescent 
lighting. ABOVE: On hand for ribbon cutting ceremony 
are (|. to r.) Swift vice presidents R. W. Reneker and T. 
G. Redman and the firm's president Porter M. Jarvis. 
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HOUSE small business committee 
chairman Wright Patman (D. Tex.) 
(center) poses with Paul L. Badger 
(left), Washington counsel for West- 
ern States Meat Packers Association, 
and L. Blaine Liljenquist, WSMPA 
president and general manager, fol- 
lowing conference of small business 
association representatives with Pres- 
ident Kennedy at White House. Lil- 
jenquist said President promised del- 
egation to give his attention to Pat- 
man legislation to curb predatory 
pricing practices which are consid- 
ered inimical to small business. 





his new position, Braschoss will di- 
rect purchases of wrapping supplies 
and packaging materials for the 
eastern food chain. 


Emmett Steap, formerly vice pres- 
ident in charge of all pork operations 
at Hygrade Food 
Products Corp., 
Detroit, has 
joined the Con- 
sumers Coopera- 
tive Association 
at Kansas City, 
Mo., as general 
manager of 
Farmbest, Inc. 
Stead was with 
Hygrade for 
eight years and 
before that was with Armour and 
Company, Chicago, for 23 years. 
Farmbest, though not yet operative, 
has been organized by the regional 
cooperative as a subsidiary for the 
purpose of marketing farm products. 
It will assume the management of 
the hog killing plant at Denison, Ia., 
which CCA purchased in 1959 and 
now operates under the name of 
Crawford County Packing Co. 


PLANTS 

A $350,000 expansion program 
started in March, 1959, has been 
completed at McKenna, Inc., Lynch- 
burg, Va. The expansion has added 
a new kill floor, rendering room, 
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E. STEAD 


chill room, three coolers and a cur- 
ing room. “We now have the capaci- 
ty for handling about four times the 
amount of meat we could handle be- 
fore the modernization and im- 
provement program,” said WALLACE 
McKEnna, vice president and gen- 
eral manager of the firm. 


Tom Thumb Meat Co. has been 
established as a separate corporation 
by Henderson Meat Co., Henderson, 
N. C. Located adjacent to the Hen- 
derson plant, Tom Thumb will be 
under the direction of Bruce CHaP- 
PELL as general manager and MELVIN 
McKiIn.Ley as manager of plant oper- 
ations. The new company, which has 
started production with 15 employes, 
manufactures wieners, fresh saus- 
age, various types of dry sausage and 
sandwich meats. The Henderson firm 
will distribute the Tom Thumb 
line of products. 


Goering Meat & Provisioner Co., 
Victor, Cal., sausage manufacturer, 
has asked for construction bids for 
its proposed plant in Lodi, Cal. The 
plant is expected to have 20,000 sq. 
ft. of floor space. 


Intercontinental Packers, Ltd., 
Saskatoon, Saskatchewan, Canada, 
has completed a $1,000,000 expan- 
sion and improvement program at its 
plants in Regina and Saskatoon. New 
hog slaughtering facilities and serv- 
ice facilities for employes have been 
added at both plants and a new 
building has been constructed at 
Saskatoon to provide additional re- 
frigeration and _ shipping space. 
ArtHur J. E. Cuttp, a former vice 
president of Canada Packers, Ltd., 
Toronto, is president of Intercontin- 
ental Packers. Child said the com- 
pany aim is to make the two plants 
“the cleanest in Canada and to 
glamorize its operation to provide 
attractive surroundings.” 


York Packing Co., Hamilton, Ont., 
Canada, has asked for bids on a new 
plant to be built at Binbrook in 
metropolitan Hamilton. Architect 
and engineer for the proposed unit is 
Mayer & Brzozowics, Toronto. 


DEATHS 


Joun A. McCture, 71, owner of 
Bull Run Packing Co., Homestead, 
Pa., passed away. Surviving are two 
daughters. 


Ray Wrnsteap, 60, sales manager 
of Elkhart Packing Corp., Elkhart, 
Ind., died August 4. Surviving are 
his widow and son. 


Haroip L. STONE, JR., vice presi- 
dent and general manager of Stone 
Meat Packing Co., South Haven, 
Mich., was killed July 31 when the 
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single-engine plane he was fly; 
crashed into a hayfield in y 
County, Mich. His father, Harom 
sr., who is president of the South 
Haven meat packing firm, and his 
widow, Berry, and three children 
survive. 







James J. Graby, 62, secretary oj 
William Eisenstadt Co., Chicago, 
dealer in tallow and grease, died 
August 4. He had been with the firm 
for 42 years. Grady is survived by 
his widow, LAURENTINE, and fou; 
children. 


Miss GERTRUDE STONE, 76, former 
secretary to the late Tuomas E 
Wuson, founder and past chairman 
of the board of Wilson & Co., Inc, 
Chicago, passed away August 3, She 
was secretary to Wilson from 1916 
until she retired in 1953. 


TRAILMARKS 


Dr. H. P. ANprEws, head statisti- 
cian at the research laboratories of 
Swift & Company, Chicago, has been 
named chairman of the chemical di- 
vision of the American Society for 
Quality Control. In the past, the so- 
ciety has been very active in spon- 
soring educational programs in sta- 
tistics for the food and chemi 
processing industries. ; 





ArtHuR NEUvHOFF, retired gener- 
al manager and secretary-treasurer 
of Valleydale Packers, Inc., Salem, 
Va., and brother of Valleydale pres- 
ident Lorenz NEUHOFF, JR. was 
awarded a certificate of merit at the 
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PRIZE LAMB at San Diego County 
Fair is shown with young owner Shel- 
don Powers (right), who received 
$4.50 per pound for winning lamb. 
Pete Vermeulen (left), manager of 
Bridgford Meat Co., San Diego, pur 
chased lamb but reopened bids for 
purpose of donating proceeds to es 
tablishment of scholarship fund to be 
divided between 4-H Club members 
and Future Farmers of America. Don 
Smith (center) of Del Mar Turf Club 
bought lamb on resale with high bid 
of $4.40 per pound for the animal. 














in New Method of 
buying Dressed Hogs 








m 1916 § wining the total value. 


as been & ituble for his operation. 


ical di- | The price extension, according to 
ety for Stead, would be the predetermined 
the so- & market value based on carlot quota- 
1 spon- @ tions in THE NATIONAL PROVISIONER 
in sta- # Daty MaRKET AND News Service of 
remical § the Packers’ Daily Record. The cut- 
ter’s realizations would be greater, of 


Consumer's Cooperative Associa- 
tion of Kansas City, Mo., is endeav- 
hildren | ring to acquaint hog cutters with 
ie cut-out realizations in buying 
dressed hogs on predetermined 
tary off lds, extended so as to bring about 
hicago, 4 carcass value, f.o.b. Denison, Ia. 
According to Emmett T. Stead, gen- 
eal manager of the association’s 
ved by ; marketing branch, Farmbest, Inc., the 
method has many advantages inas- 
much as the buyer knows the cost of 
former ff jedressed carcass prior to shipment 
MAS EM or delivery and the buyer knows 
airman @ whether or not his method of oper- 
»., Inc, ation will bring yields equaling or 
- 3. She & surpassing the factors used in ob- 


Thus the buyer, in comparing his 
vid accomplishments with those 
that are predetermined, can immedi- 
tatisti- ff ately decide whether or not the cut- 
sries of § ting of such carcasses would be prof- 


course, if he sold in less than car- 


for dressed carcasses weighing 124 to 
138 lbs. derived from 180- to 200-lb. 
hogs: 


Skinned hams ....10/12 18.90 40 $7.56 
SC and S bellies .. 8/10 15.50 33 5.12 
EON cia whe: die <:0' 4/6 8.15 25 2.04 
Boston butts ..... 4/8 7.40 31 2.29 
Loins, regular ... 8/12 14.85 4542 6.76 
Spare ribs, und. 3 .... 2.57 1.13 
Neck bones ...... 1.54 0712 12 
Rough jowls .... 2.82 14 39 
Ee 2.78 .05 14 
i) a ae ee ee 18 ll 02 
N. B. trimmings .. 78 -2812 22 
50% lean 

trimmings ...... 5.15 -21% 1.11 
Fat backs ......... 12.22 06 ) 
Cutting shrink ... .25 
Clear plates ...... 3.65 06 ) 
Misc. fat and skins 3.26 06 ) 1.15 


TOTAL VALUE PER CWT. 

f.o.b., Denison, Iowa, 

Y¢ under Chicago quotations $28.03 
Basis fat cuts value 75 per cent of lard value 
less ¢. 


Industry Committee Will 
View Packaging Problems 


As a result of problems brought to 
light at recent Senate committee 
hearings on packaging and labeling 
practices, the Packaging Institute, 
Inc., New York City, has announced 
the formation of an industry task 
committee to “draw up recommen- 
dations to the appropriate govern- 
ment regulatory bodies to eliminate 
the confusion and ambiguities in the 
present regulations regarding con- 
tent statements and other aspects of 
packaging which can be misunder- 
stood by the consumer.” 

Lloyd Stouffer, editor of Modern 
Packaging magazine and a director 
of the Packaging Institute, is chair- 


man of the task committee, which 
will include representatives of lead- 
ing national packaging companies. 
The first meeting is scheduled for 
mid-August at the organization’s 
headquarters in New York City. 


Mass Feeding Techniques 

A large-scale outdoor demonstra- 
tion of emergency mass feeding 
techniques, conducted with parti- 
cipation of U. S. Army and civil de- 
fense officials, will be a highlight of 
the 59th annual convention of the 
Food Service Executives Associa- 
tion, which is being held August 
13-16 in the Sheraton-Cadillac Ho- 
tel, Detroit. Another feature will be 
the presentation of food service 
awards to outstanding Army and 
Navy messes. 


Financial Notes 

The board of directors of Wilson & 
Co., Inc., Chicago, has declared a div- 
idend of $1.0625 per share on the 
company’s $4.25 preferred stock for 
the July 1-September 30 quarter. 
The dividend is payable October 1 to 
stockholders on September 15. 


Canadian Packaging Show 

The Canadian National Packaging 
Exposition is scheduled for October 
31 through November 2 in the Au- 
tomotive Building, Toronto, Ontario. 
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DUMP BUCKET UPRIGHT 


Increase Production by Eliminating Labor! 


Moving product faster means moving it easier, too, when you 
use a St. John Tranz-porter pump and a St. John #2015 con- 


EMULSIFIER 


The smoothly-operating Tranz-Porter will pump emulsion di- 
rectly to the emulsifier at a steady, pre-determined rate. 
Assures high volume with minimum labor cost. 


HE NATIONAL PROVISIONER, AUGUST 12, 1961 









ST. JOHN No. 2015 
CONTINUOUS STUFFER 


ST. JOHN & CO. 


5800 S. Damen Ave.. Chicago 36, Illinois 
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. KOCH Humane Slaughter Systems 


The Shell That Fires the Stunner...that stuns the animal that gives the meat ‘that 
feeds the world is part of the Koch Humane Slaughter System. Dependably, Koch Humane 
Slaughter Systems serve meat packers wherever people eat meat. A Koch System can 
serve you as it does hundreds of other meat packers. Turn to the pages of the Koch 
Catalog for information. Or call Koch today. A Koch representative can discuss complete 


systems for efficient and humane kill-floor production, engineered for your plant. 


Liberal time payment and equipment rental plans : Koch Supplies Inc. 
1411 West 29 St., Kansas City 8, Mo., U. S. A./ PLaza 3-2150 / TWX: KC 225 / CABLES: KOCHEQUIP KANSASCITY 


Sear FF £EeP"P SEB CB Ssemep a Bb Btpess | 
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institute of Rural Affairs for his 
butions in the development of 
m youth in Virginia. The award 
sresented by Dean L. B. DiE- 
‘of the school of agriculture, 
nia Polytechnic Institute, where 
stivities were held. 
san Sausage Factory, Inc., 
9. Fla., has received the Ameri- 
mane Association’s seal of 
for the humane slaughter 


g 


D. DONNELL, vice presi- 

administration at The Rath 
ng Co., Waterloo, Ia., was one 
‘jndustrial administrators and 
stors who led discussions dur- 
frecent month-long seminar for 
] administrators at Iowa State 
t sity. 
@ latest edition of the Califor- 
Brand Book was issued last 
| by the Bureau of Livestock 
ification of the California De- 
ment of Agriculture. The book 
fall brands of livestock regis- 
mi as of November 1, 1960, and 
gins 29,000 brands. This is the 
Mevision of the book since 1954. 


yon Packing Co., El Paso, Tex., 
Move its livestock feeding op- 
ons outside of El Paso, accord- 
® vice president CHarLEs CHAU- 
He said the firm intends to 


IMPORTANCE OF producing top quality hogs is emphasized in new exhibit 
designed and built by Meat Packers Council of Canada, Toronto. Six reasons 
for raising Grade ‘‘A”’ hogs are illustrated by large color transparencies that 
light up when buttons are pressed. They are: 1) higher returns; 2) lower costs; 
3) better product; 4) more consumer satisfaction; 5) bigger markets, and 6) 
greater consumer preference. Exhibit will be made available in French and 
English to several fall fairs in Ontario, and the Meat Packers Council hopes 
that it eventually will be used throughout Canada, according to Council 
president J. D. Small. Council plans to develop various industry subjects for 
use interchangeably on the exhibit during the next few years, Small said. 





move the feed lots and mill about 
35 miles outside the city, while the 
meat packing and processing plant 
will remain at its present location. 
Odors from the livestock pens in the 
past have brought complaints from 


El Paso and Juarez residents. The 
company is studying various pos- 
sible locations and has an option on 
a site in the Lower Valley near 
Tornillo, Tex., where test water 
wells are being drilled. 








CR OD EO DES 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 
5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225" 
7 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 


Gee? es SS a SS SS? SD Oe 
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Flashes on 
suppliers 





THE DUPPS CO.: Jack Dupps, 
president of this Germantown, O., 
supplier, has announced the acquisi- 
tion of the rendering machinery 
manufacturing rights of The Globe 
Co., Chicago. He added that there 
will be no interruption in service 
to present Globe customers while the 
purchase is being finalized. 


BARLIANT & CO.: Leo J. Mc- 
Queen has been named head of a 
new division specializing in new 
equipment and supplies for the meat 
packing industry, according to Sam- 
uel Barliant, president of this Chica- 
go firm. McQueen formerly was sales 
manager for The Globe Co., Chica- 
go, and is a 26-year veteran of that 
organization. Creation of the new 
division and obtaining the services of 
McQueen to guide its activities rep- 
resent further steps in Barliant’s 
plans to provide a rounded equip- 
ment service to the meat industry, 
the president announced. 


PACKERS ENGINEERING & 
EQUIPMENT CO.: Due to require- 
ments arising out of recent growth, 
this firm has announced the forma- 


tion of a new division. Effective 
last month, the company assumed 
the name of Packers Refrigeration 
& Air Conditioning, Inc. Leo R. 
Byrnes remains as president. 


DODGE & OLCOTT, INC.: This 
New York firm has announced two 
additions to its national sales force: 
T. Fred Baker will operate out of 
the St. Louis branch and Robert 
Bjorn has joined the Chicago branch, 
and will work in the Illinois, Indiana 
and Michigan territory. 


CRYOVAC: Appointment of Eu- 
gene Klebenov as advertising man- 
ager of this division of W. R. Grace 
& Co., Cambridge, Mass., was re- 
cently announced by John Bidwell, 
Cryovac general sales manager. 


BEMIS BRO. BAG CO.: R. P. 
Perry, manager of this company’s 
Minneapolis plant, has been named to 
the newly-created position of direc- 
tor of product development, Judson 
Bemis, president, has announced. 


MINNEAPOLIS - HONEYWELL 
REGULATOR CO.: Charles W. 
Bowden, jr., has been promoted to 
industrial sales manager of this com- 
pany’s international division and 
he, in turn, will be succeeded by 
Arthur O. Dietrich as advertising 
and sales promotion manager of the 
Philadelphia-based division. 


THE McCLANCY CO.: App 
ment of Frank Corley to sales ms 
ager of this Beaumont, Tex, § 
and the moving of Robert Wilkie, 
to the sales position vacated by 
ley were recently announced] 
Mrs. J. G. McClancy, presidem 


KAISER ALUMINUM & 
ICAL CORP.: Two executive pa 
tions were recently filled at ¥ 
firm’s foil and container rese 
and development laboratory in @ 
cago. M. Wayne Marcoux was name 
manager of sales development) 
William O. Cleary, manager of pagk 
aging equipment, Nicholas A. Cook 
marketing manager, has repo: 


ALUMINUM COMPS 
AMERICA: This packaging 
rials manufacturer has reported 
it will re-enter the printed alumi 
foil business late this year. It 
fer its new product line prima 
the packaging trade. 


COPELAND REFRIGERATI 
CORP.: Appointment of Joseph 
Loveley as coordinator of manufae- 
turing and engineering for this $id- 
ney, O., firm was recently reported 
by Frank J. Gleason, president, 

PENNSALT CHEMICALS 
CORP.: This Philadelphia manufac- 
turer of chemicals and processor of 
seasonings for the food industry 





- BEEF - VEAL - PORK - LAMB | 


* ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 





ANNOUNCING the new M&W 
SERIES 30 WHOLE CARCASS 
MEAT GRINDING HOG 


takes whole carcass of cow, horse or 
other large animal .. . production of 
shop fat approximately 15 tons per hour 
—meat and bones approximately 30 
tons per hour. 


Special bracing 
heavy construction 


Extra large tapered spout 


All welded _ 

construction \ ‘ 2 Simple 

well sealed ™  \ ‘ design 
’ low 

Outboard maintenance 

roller 

bearings 


Inspection 
door for 
easy knife 


Write for inspection and repai 


detailed 
information 
me 


MITTS & MERRILL 


1001 SO. WATER ST. e SAGINAW, MICHIGAN 
BUILDERS OF HOGS SINCE 1854 
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What 
Nontat Dry Milk 
can do for your 
Sausages and 
Reve \Wicss 


Sausages and Loaves made with economical 
Nonfat Dry Milk are nutritionally improved 
with increased levels of protein, minerals and 
esential B-vitamins. This is important be- 
cause it provides a readily acceptable con- 
sumer sales message for your products. 

Nonfat Dry Milk, with its natural absorb- 
tion properties, retains rich meat juices, in- 
creasing yield, improving flavor, color, slicing 
quality and texture, building consumer prefer- 
ence and increasing sales. 

This is what Nonfat Dry Milk does—for 
your Sausages and Loaves and for increasing 
your profits. 


Send for Free bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
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SINCE 1818 


DEXTER 


The Right Anife 


GREEN RIVER WORK: LERY 


) ane USSELL 


BRANDS 


ACROSS 
THE LAND 


Top packing house men know and depend 
on Dexter and Russell, top brands in cut- 
lery. The balance means ease of handling 
and sureness of cut. The special steel holds 
a keen edge longer. The craftsmanship is 
traditional. 


For day-in, day-out use, Dexters and Rus- 
sells lighten every packing house job. If 
you use boners, stickers, skinners, butcher 
knives, steels or cleavers, you'll do a better, 
faster job with Dexters or Russells. 


Ask your supplier for full information 
or write for catalog. 


RUSSELL HARRINGTON CUTLERY COMPANY 


Southbridge, Massachusetts 


AMERICA’S FOREMOST FINE CUTLERY 
SINCE 1818 
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has reported the appointment of 
Herbert Benedict as midwestern, 


Basic tool sales representative for the firm’; 


Isotron department. 
of NASHUA CORP.: Appointnen/f 
Efficient of John C. Bergmark to the position 
Truck of branch manager has been 
ed by J. F. McDermott, sales map. 
Management ager, package sealing division. 


AMERICAN VISCOSE Copp. 
Phillip E. Patton has been advances 


® to position of sales representative fy? 
WAGNER-SANGAMO the film division in New York 


Kenneth B. Mitchell has been named 
sales representative for Avisco cello. 


. plane in North and South Carolina fi; 
on your trucks help cut down wasted time RECOLD CORP.: William C Cg, 


When you equip your trucks with Tachographs, you get a complete report of each lins has been appointed a repre- 

truck’s daily run. Tachographs graphically record every foot of every trip... pin- sentative of refrigeration products 

point all starts, stops, idling time and speed, on 12- or 24-hour disc charts, or on for this Los Angeles fi 

8, 15, or 31-day strip charts. It costs only a few cents a day to use these “silent ane ang irm, according 

supervisors” to help you plan less congested routes, cut unnecessarily long waits at to William Hilton, sales manager oj 

scheduled stops, and eliminate unscheduled stops. Wagner® Sangamo Tachographs refrigeration products. 

are made in the U.S.A. Parts and nape are readily ~—. Mail coupon for 
i PHS can help improve your fleet operation. sad ° P 

ee te oe BD enpene F eee British Viewpoints: It All 


I a en Skee Depends on Where You Stand 
6376 Plymouth Ave., St. Louis 33, Mo., U.S.A. Stating that while the smal 
Please send FREE copy of Bulletin SU-140. butcher shop has virtually disap 
Sas peared from the American trading}. 
ees scene, driven out by supermarkets 
tines big stores and suburban shopping 
City & State centers, a British meat trade associa- 
tion official feels that there is a 
future for the small butcher shop in 
his own country. 
He points out that the smal 
butcher could hold his own by im- 
proving his business, smartening up 


his shop and, essentially, by exploit- 
a g TC ‘ NE. Yip P YO 7; uct ing to the fullest the one point in his 
favor—personal service. “There is 
no substitute for it.” He described 
some American food stores as “no 


more than factories.” 

The heart of United States retail- 
ing, he added, is like drawing aside 
a curtain to a brassy, streamlined, 
soulless future where little that is 


familiar and well loved remains. 




















The wife of a British supermarket 
DR Y H. P yP P OWDER owner had this to say of supermar- 
ket meat: 

“Buying meat at a supermarket is 
better and healthier than from a 
Now—in addition to the well-known Vegex Liquid Hydro- ordinary, out-moded butcher's shop 
: where one never knows just how 
lized Plant Protein—a new spray-dried HPP powder of top long the joint has been hanging in 


i i i ae th n shop, how many flies have 
quality without any fillers or additions. pesrite e a a 4 how mucha 


i i See us at smoke and ash has found its way 0 | 
Builds flavor and appetite appeal and Peas el ee ne 


AMI Convention Colorado Feeders to Meet 





extends bloom holding. Ask us for 








samples and instructions. A talk by W. M. Elder of Armout 
and Company on Armour’s” 
cattle improvement research will he j 
VEGEX COMPANY « 175 FIFTH AVENUE, NEW YORK 10, N. Y. | @ feature of the semi-annual mest 

; ing of the Colorado Cattle Feedes 
Association on August 31. at the 
PER RE aR eee Stanley Hotel, Estes Park, Colo. 
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NEW TRADE LITERATURE 


— 

frock and Trailer Body Hardware 
(L 1179): A new, pocket-sized 
iyoklet of 32 pages, picturing and 
jsribing the many kinds of com- 
parcial vehicle hardware produced 
the manufacturer, has been made 
yalable to highway carriers, etc. 
te booklet also lists dimensions, 
wmbers and specifications of each 
pete of hardware. 





ble Top Conveyor Chains (NL 
i); Publication of a new four- 

bulletin, No. 6052P, describing 
is recently-introduced Rex Table- 
tp Chain of Delrin has been an- 
wmeed by Chain Belt Company, 
fiiwaukee. The chain is recom- 
waded for handling various prod- 
ws including chemical and food 
yoducts in bottles, cans and boxes. 
isespecially useful where cleanli- 
ness is important. 


fed Water Control (NL 1017): 

Tw-element and_ single-element 
iit-operated feed water control sys- 
jms are illustrated by line diagrams 
inanew 4-page bulletin offered by 
hhiley Meter Co., Cleveland. A sim- 
slid chart is included to aid in 
the selection of the proper system 
for each application. 


Mailer Trains (NL 1204): Litera- 
tue on two new trailers for trailer 
tains such as are used in various in- 
dustrial operations has been issued 
bythe manufacturer, Nutting Truck 
ad Caster Co., Faribault, Minn. 


Carton Filler and Sealer (NL 
139); New literature is now avail- 
ale on the automatic carton filler 
ad sealer designed and built by 
Triangle Package Machinery Co. of 
Chicago. Sizes and capacities of the 
wits are detailed. 


Detecto-Gram Scales (NL 1175): 
New illustrated brochure describing 
heavy duty and detecto-gram scales 
has been made available to the in- 
dutty by the manufacturer. 


Automatic Stapler (NL 1156): A 
two-color brochure illustrating prac- 
tial uses of the new portable auto- 
matic electric stapler capable of 
wid operation has recently been 
made available by the manufacturer. 


Us this coupon in writing for New Trade 
Literature, Address The National Provisioner, 
ring key numbers only (8-12-61). 








Save MAN-HOURS! aaa 


Nemesia nels taccy A LIFETIME 








AUTOMATIC — Entirely eliminates 
manual operation in gathering to 
common headrail. Approaching 
load actuates proper rail into posi- 
tion. No levers to pull, no stop- 
ping, no dropped loads. 


AUTOMATIC WITH DIRECTION SE- 
LECTOR—Handles back-switching 
either to or from straight or 
curved track, depending on posi- 
tion of lever, without necessitat- 
ing manual switching. 


AUTOMATIC FOR DROP-FINGER 
CONVEYOR SYSTEM — No more 
hand switching, all switching time 
saved, no delay in feeding con- 
veyor. Mechanism above conveyor 
chain — no jamming. 


SWITCH WITH REMOTE CONTROL 
MECHANISM — Any LeFiell auto- 
matic switch may be supplied with 
either air or electric remote con- 
trol. Air cylinder shown with push- 
pull buttons. 


THREE THROW—Completely auto- 
matic when trolley approaches 
from any of three branch lines. 
Three-position operation handle 
directs traffic to any branch line. 
No dropped loads. 









































AUTOMATIC CUT-THRU — For 
tracks at right angles. No operat- 
ing handle. No safety stops neces- 
sary with exclusive new LeFiell 
design. Completely automatic. 
Easy installation. 





1491P FAIRFAX AVENUE 
SAN FRANCISCO 24, CALIF. 


LEFIELL 


COMPANY 





If it’s a LeFiell All-Steel Switch it’s the Finest! 
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lf optimum 
corrosion 
resistance 
IS yOUr 
flooring 
problem... 


pOxy 


is your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 
to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 


Pioneers In 
industrial 
Research 

Sincé 1881 


THE UPCO CO. 





Kansas Amplifies Rule on 
Colored Meat, Packaging 


All artificially colored meat prod- 
ucts and all colored artificial or nat- 
ural casings of the type used on 
wieners must be removed from the 
market in Kansas by September 1, 
Evan Wright, director of the food 
and drug division, Kansas State 
Board of Health, has announced. A 
December 1 deadline has been set 
for removing all other “deceptive” 
meat packaging from the Kansas 
market. 

Artificial coloring of meat consti- 
tutes adulteration and deceptive 
packaging, misbranding, under the 
Kansas Food, Drug and Cosmetic 
Act, Wright pointed out. All meat 
products come within the artificial 
color restriction but the worst of- 
fenders at present are wieners, bo- 
logna, some cased ham products and 
similar.items, he said. 

The Board of Health’s position on 
packaging was amplified by Wright 
in a letter to the American Meat In- 
stitute. He said: 

“There are so many ways in which 
packages may be deceptive that it is 





‘“‘WHO’S WHO 
in 
New England Meat’’ 


This directory of more than 200 
leading packers, processors, pur- 
veyors and wholesalers of meat 
and meat products in the six New 
England states is arranged alpha- 
betically by state and city. 


Information on each company in- 
cludes the type of operation; 
federal inspection, if any; ad- 
dress; telephone number, and 
chief officer of the firm. 


A copy of the New England 
Wholesale Meat Dealers Associ- 
ation's ‘‘Who’s Who in New Eng- 
land Meat’’ may be obtained by 


sending the coupon below, with 
$5, to: 


Book Department 

The National Provisioner 
15 West Huron st. 
Chicago 10, Ill. 


Send ‘‘Who's Who in New Eng- 
land Meat"’ to: 


Name 





Company 
Address 
City 




















difficult for us to specify in advance 
what we will consider objectionable: 
however, aS we have indicated 
transparent casings which carry red 
coloring may be just as deceptive as 
coloring in the product, and map 
variations in red printing on cop. 
tainers may also be deceptive. Por 
example, the wavy red lines aerog, 
the surface of bacon. These are ¢leay 
examples of deceptive packaging 

“On ithe other hand, we have§” 
opaque packaging in many colors, 
none of which gives any deceptive 
appearance to the product, and con. §. 
sequently is not objectionable. We 
are not at this time objecting to the 
amber colors, as we have no indica. 
tion that their use is deceptive. We 
have no objection to any of the var- 
ious casings which are sufficiently 
opaque that the product is not visi- 
ble through them, although we 
would object if they were printed in 
a manner to give the appearance of 
a superior product beneath them. 
Several years ago we took action 
against printed photographic repro- 
ductions which were used on sliced 
specialties in such a manner as to 
appear to be the product in the 
package. We do not know of a cas- 
ing which is so made, but assume it 
could be made.” 


Freight Rate Hearing Set 

A public hearing on a proposal by 
the western railroads to reduce 
westbound rates on dressed meat 
shipped in piggyback trailers hag 
been scheduled for 10 am. Th 
day, August 17, at the Union Statie 
in Chicago. The proposal, Transcor 
tinental Freight Bureau Emergency 
Application B-10693, is being op- 
posed by the Western States Meat 
Packers Association. 


Quality Control Meeting | 

Quality control experts and statis 
ticians from universities, military 
installations and a wide range of in 
dustries will address the 16th Mids 
west conference of the Americal 
Society for Quality Control, Octe 
ber 19-20, at the Chase-Park Plam 
Hotel, St. Louis. Theme of the twa 
day meeting will be “The Universal 
ity of Statistics.” 4 


First Food Show in U.S. 
The fifth International Food Com 
gress and Exhibition, scheduled fe 
September 8-16, 1962, in New Yor 
City’s Coliseum, will be the first @ 
these worldwide forums and exp@ 
tions to be convened in the Unit 
States. Broad areas of dis 
will include: nutrition, research 
development, distribution, mé 
ing and food and drug laws. 
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Packing to Remain a 

1p $ Industry: Zillman 

The meat packing industry ranks 

the three top industries in 

ihe United States in terms of dollar 
gies and its position will be rela- 
tively unchanged for many years to 
cone, Paul Zillman, director of the 
department of livestock, American 
Meat Institute, Chicago, told dele- 
gies to a Missouri Farm Bureau 
marketing clinic held recently in 
tke of the Ozarks, Mo. 

indiscussing major problems fac- 
ing the livestock and meat industry, 
Tilman pointed to difficulties with 
the present grading system and said 
they should be among the first 
problems to receive intensive study. 
‘When appropriate tenderization 
cn be achieved for all meats in the 
reailer’s display case, there no long- 
e will be a need for an outmoded 
government grading system that 
now is used by some retailers and 
other sellers of beef and lamb,” he 
asserted. 

Marketing spread, the difference 
between price per pound paid by 
the consumer and the price the 
fymer receives for an equivalent 
quantity of his “raw material,” is a 
frequently misunderstood term, he 
pointed out. 

‘In discussing this spread, a point 


too often overlooked is that most of 
the raw material from farms and 
ranches—livestock, grain, produce 
and milk—must undergo a certain 
amount of processing and prepara- 
tion before it is in the form desired 
by consumers as a food,” he went on 
to say. 

“The spread between the price 
paid to the farmer for raw material 
and the price paid by the consumer 
for the finished product includes all 
costs of processing and packaging, 
as well as the costs of transporta- 
tion and distribution.” 

As factors increasing the spread, 
Zillman cited “built-in maid serv- 
ices,” such as preferences for vari- 
ous cuts, special freezing techniques, 
close trimming and_pre-cooked 
foods; increasing operational costs; 
intense competition, and the decline 
in value of animal by-products. 


Packaging Machinery Care 
Will be Workshop Topic 


A session devoted to “A Pack- 
aged Plan for Effective Machinery 
Maintenance” will be moderated by 
Glenn Engel, field sales manager, 
Cryovac equipment division, W. R. 
Grace & Co., Woburn, Mass., dur- 
ing the conference-workshop that 
will accompany the Packaging Ma- 
chinery Manufacturers Institute 


Show in Detroit’s Cobo Hall on No- 
vember 8 and 9. 

Discussed at this session will be 
the following topics: scheduled ma- 
chinery maintenance to prevent 
breakdown during production runs; 
changeover procedures and respon- 
sibility for preparing equipment for 
each production run, and responsi- 
bility for lubricating machines, clean- 
ing equipment and _ determining 
when parts need replacement or 
adjustment. 

Other workshops will be devoted 
to: “Records, the Heart of Planned 
Maintenance,” “Communications,” 
“Maintenance Features in Machin- 
ery” and “Adjusting the Material, 
Not the Machine.” 

The importance of a continuous, 
well-planned packaging machinery 
maintenance program; the advantag- 
es of raising the level of mechanics 
and maintenance people through 
technical training, and the need for 
greater awareness by management 
of weaknesses and abuses in main- 
tenance activities will be discussed. 


Locker, Freezer Institute 

The National Institute of Locker 
& Freezer Provisioners will hold its 
20th annual meeting between Sep- 
tember 17 and 20 at the Hotel Jef- 
ferson, St. Louis. 





TOP QUALITY! 


CUT COSTS ON 
PATTY PAPER 
-STEAK PAPER 


enlile 


M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. ° 
Telephone MO 6-2540 


Chicago 7, Ill. 


Teletype 1823 


BONELESS BEEF 


Specialists 


Suppliers of: 


¢ BONELESS BEEF 

BEEF CUTS 

¢ DRESSED BEEF 

© PORK 

© VARIETY MEATS 

° OFFAL 

CARLOAD LOTS OR LESS 


CHICAGO'S MOST MODERN BONING PLANT 
TIONAL PROVISIONER, AUGUST 12, 1961 55 


MID-WEST OFFERS 
COMPLETE LINE— 
SHEETS AND ROLLS 


Mid-West "“Dry-Waxed" lami- 
nated patty poper works on 
every patty-making machine. 
It separates easily, peels clean 

even when frozen. It's eco- 
nomically priced too. 
Mid-West also offers: Waxed 
2 sides laminated; lightweight 
single sheet; and heavyweight 
single sheet. 

Also Steak 
Poper for machines requiring 
4° rolls with 2” core and Steak 
Paper in sheets of all sizes. 


impregnated 


Let us figure your next job with our "magic pencil” it cuts cost on top quality 


a 


WRITE TODAY FOR SAMPLES 
AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 


ae 
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Wo 
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KILLING AND PROCESSING EQUIPMENT LOCATED AT PREMISES FORMERLY OCCUPIED BY BAN ™ * 
RUPT MOURET PACKING COMPANY, 630 GARLAND LANE, OPELOUSAS, LOUISIANA inlets Spe 
Sale to be held Thursday, August 17, 1961, beginning at 10 A.M. oO 
> aa 
Partial listing of equipment: ALL EQUIPMENT USED UNDER FEDERAL INSPECTION. 
e ege a 
All electrical motors 3 ph.-60 cy.-220/440 volt AC, unless specified. HO 
BEEF KILL tate, sone seine soe, em Men: sore Sn 
101—Knocking pen, all galvanized. 208—Best & Donovan Hog Splitting Saw, 12” dia. blade, 2 HP Motor, wit 
102—Bleeding rail drum hoist, auto. lander Thor balancer. 81 
103—2 Friction Beef Droppers, chain, dropper hook and guide. 
105—Beef Shackles. PORK CUTTING 
106—2 Drum hoists with double rail landers. 301—Globe MOVING TOP PORK CUTTING TABLE, all galvanized 
* . : —Globe , all galv 
107—Jarvis Dehider, electric, 110 volt. 2 42” wide with overall table width 48”, 36 i lenate of commer a emer 
109—Best & Donovan Carcass Splitter with Thor Balancer. wood cutting boards on one side, with single roll belly roller "Globe po YOU } 
110—Best & Donovan Scribe Saw, 3%” dia. blade, 110 volt, with Thor shoulder cut-off knife 30” dia. knife with 3 HP motor, conveyor has 3 SMOKED BA 
balancer. HP motor, gear drive with Reeves Speed Control unit. to Box No. 
112—Forequarter trolleys, 24 inch hook: 304—Hobart Band Saw, cutting height adjustable up to 16 inches, stainles ps W. 
= = ——— oy meen steel top tray, 2 HP motor. Sos 
w alvanize = f ; * 

520 Hindquarter trolleys, 7 "wach galvanized hooks. 7” ice aaa Pee ” cap., | ounce graduations, stainless ste \ 
113—Globe Beef Viscera Separating Table, table—48” wide x II ft. long x 303—Best & Donovan Ham Marker Saw 8 in. dia. blade. wiTHih 
ha - ra a ie hie Ra tre Fee yma rye 18” 4 42” 305—2 Townsend Skinners, model 35, all stainless. cant 

= - Le —— a, galvanized, ia. of tank, eep, 306—4 Loin Storage a ogy each has 5 rod type storage racks, all galy. with houtly, per 
115—MEPACO Tripe Washer, cylindrical type capacity—70 steer tripe, 36” tuber wead wheels. 

dia. of inside cylinder, 72” overall length, 5 HP motor. Bide 
90|—Toledo Dial Track Scale, shallow pattern requires 7!/. in. above track SAUSAGE re 

1600 Ib. capacity, 1000 Ibs. on dial, 6 ft. bar from track to scale. r : Wahingtor 
907—Semi-live skid platform trucks, (5), platforms only, size 36” x 60” x 16” 50I—BOSS Silent Cutter, #90A, 600 Ib. cap. 50 HP motor, new knife shat 

high, with two rubber tread wheels size 2!/2” x 6” dia. used two months, excellent condition. 

8 ee ee 400 Ib., with two meat valves, stuffing horns, ai: 
piping, good condition. Truted 
BACON PROCESSING 504—3 Sausage stuffing tables, stainless steel, 6 ft. long x 46” wide, on wiper | 
40|—Dohm & Nelke Bacon Press, Jr. Model, stainless steel. 72” wide. = 
402—U.S. Slicer, model HD-3, 425 slices per minute, thickness 1/64” to 3/16” 505—TY-LINKER model 122A-C, ser. +1419, all stainless, excellent condition, a 

per slice, complete with 6 ft. stainless steel shingling conveyor. ps Page gga linking table size 6 ft. long x 30” wide x 6” deep, B 
“Oe eaavel charts for four packing, operators, ‘over all longtirci8 fh. 2°Hé —-—-«SO6—TY-PEELER, model $00, ser. no. 1336, all stainless steel, excallet cor 

motor, made by Globe Co., includes Great Lakes Heat Sealing Unit, dition. 

model CS-17, label gummer, and Exact Weight Scale, | Ib. over-under’ 507—MEPACO loaf molds with covers, model 8I8SSL, size 4” wide x 4," —_ 

type. deep x 12” long, capacity 6 Ibs., all stainless, like new, quantity—¥, BASTERN 
404—Griffith Penetronic Bacon Press, hydraulic system, cabinet size 26” x 36” also MEPACO loaf mold filler 7560 and loaf stuffer +566L, both custom kc 

x 44” high on casters, stainless steel base, needler 3!/,” long spaced stainless steel. per head 

¥%” apart, handles product to 14” wide by 24” long. 508—2 GROEN KETTLES, stainless steel, 100 gallon cap., 100 Ib. W.P., 4 8 0 head 
405—Griffith Prague Pickle Balance Scale, model S-1248, all stainless steel. Be. PACKAGING ‘waceiee: cunien “a —s 

ffi . i , mode Set. 
pig is ood a shies Gr damka tte Gilt sheen cnt hon — #85150, stainless steel base size 30” x 20” x 42” high. SIONER, 
407—Townsend Bacon Skinner, model #52, serial #337. so omen a KETTLE, % jacketed, 40 Ib. W.P., with _—_ 
; ” ” a over, stainless steel. 
= seep lhe po emaagancrdes, «yi oe . 2 hae oo stainless steel. 511—Casing flushing table, stainless top size 60” long x 30” wide x 6” deep. pes 
_ —— oe 512—Globe Co. SMOKESTICK WASHER, 3 HP., 30” dia. x 60” long cylinder vars 
513—CARRIER FLAKEMASTER, model 26L, cap. 2,000 Ibs. per day, flaked ice. § *". 

oe Lass nee act, eyrrs 514—ADELMAN MOLD WASHER. i 
ar og i Hoist, 19 ft. high, 3 HP motor, bleeding rail 2” dia. by 5IS—FROZEN MEAT CUTTER, galvanized, 3 HP, 20 in. wide blade. 
202—''BOSS" Dehairer, 120 h ity, 60 ize 4” x 9”, th 

in and throw out ‘cradles, 10 HP motor, frame site I0" high x 79" long RENDERING EQUIPMENT “a 

y wide. i 
203—Scalding vat, 24’ long x 5’ wide x 30” deep, with 28” wide walk. Complete Dry Rendering Department purchased new in 1955: MER SA 
204—475 Hog gambrels, all galvanized, 21!” length. psrelbig  wd Ben pry 
205—HOG Vv ight- ‘ obe og ; p | 

hogs Pag thie ee rg pert cme + me pose 2 Anco Cookers, size 5x12, 10,000 Ib. capacity, complete, 30 HP motors, :: 
take-ups, !0 conveyor idler sprockets, complete system includes track, totally ee gear reducer drive. 2.0. Be 

hangers, guides, chain, idler sprockets, guard rail, drop fingers, etc., ; hg So ling Press, 500 ton. —p 

ike new. . fe 
206—Hog shower cabinet, automatic, for use with above hog conveyor. a aba eT PO TEP NO a 
207—MOVING TOP EVISCERATING TABLE, made by Alibright-Nell, stainless Lard Rendering: 5 Reply 

steel, 13 pans size 30” x 24” x 3” deep, 13 pans size 30” x 12” x 3” | Dupps Cooker, Size 5x10, complete 20 HP motor, herringbone drive. SIONER 
deep, automatic washing cabinet for pans, head washing cabinet, 3 6,000 Ib. stainless steel lard storage tank votator, junior model. al 
THE ABOVE IS A PARTIAL LISTING OF THE MAJOR ITEMS OF EQUIPMENT AVAILABLE AT THIS |i 
PLANT. MANY OTHER ITEMS WILL BE SOLD. WRITE FOR COMPLETE LIST. ALL EQUIPMENT FORMERLY a 
S 
OWNED BY BANKRUPT, MOURET PACKING CO., OPELOUSAS, LA., HAS BEEN PURCHASED BY } °*! 
VOELKER CO. THE PLANT WILL BE OPEN AUG. 13-16, FOR PRE-SALE INSPECTION OF EQUIPMENT. HO 
SALE DATE: 10 A.M., AUGUST 17, 1961. PLACE: MOURET PACKING CO., 630 GARLAND LANE, 
OPELOUSAS, LOUISIANA. § 
TERMS—FULL PAYMENT DAY OF SALE, F.O.B. OPELOUSAS, LA. EQUIPMENT WILL BE REMOVED 
FROM BUILDING AND PREPARED FOR SHIPMENT BY VOELKER CO. ENGINEERS. REMOVAL Will 
BEGIN DAY AFTER SALE. 
THE ABOVE EQUIPMENT IS OWNED BY VOELKER COMPANY AND THE SALE WILL BE CONDUCTED BY 
2 
VOELKER COMPANY, INC., 500 E. Markham, Little Rock, Arkansas 
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tdisplayed: set solid. Minimum 20 words, 
$5.00; ene words, 20c each. ‘*Posi- 
ft Wanted,"’ cial rate; minimum 20 
wots, $3.50; ditional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
tessified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


box 
75c 
per 


or 





— 
MISCELLANEOUS 


EQUIPMENT FOR SALE 





HOG CASINGS 


SAYER & CO. 
810 Frelinghuysen Ave., 
NEWARK, N. J. 


——— 








Evahington 5, D.C. 


») YoU NEED SMOKED BACON SKINS OR 
BACON SKIN TRIMMINGS @14¢? Write 
pfx No. W-367, THE NATIONAL PROVISION- 
m5 W. Huron St., Chicago 10, Il. 








USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 

services—Gov. information, labels, 
iulon—blue prints. FDA, etc. Available monthly 
hourly, per item. 

JAMES V. HURSON 

1426 G Street, N.W. 

Telephone REpublic 7-4122 


Alte Bidg., 


THE LAZAR COMPANY 


brokers * dealers * sales agents ° appraisers 


1709 W. HUBBARD S&T., 
PHONE CAnai 


CHICAGO 22, ILL. 
60200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON __EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 


PITTOCK & 


* 


Penn. 


We Lease Expellers 
ASSOCIATES, Glen Riddle, 





LOIN PAPER 
Tuied wet strength EXCELLENT QUALITY 
moer for fresh pork cuts at LOW LOW 
PRCES. Please send for samples and prices or 
call collect. 


BORAX PAPER PRODUCTS CO. 


350 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





EASTERN: Government inspected house will 
cutom kill your bulls and cows. Charge $7.00 
per head and drop. Capacity for an additional 
mie per week. Also will handle veal, hogs, 
peed steers. You furnish truck, we load. 
Wite Box W-379, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





BROKER REPRESENTATION: Wanted by high 
quiity midwest meat processor. A-1 Detroit 
briker wanted. Chain contacts absolutely neces- 
sty. Reply in detail to Box W-371, THE NA- 
pe ee 15 W. Huron St., Chi- 
cago 10, TH. 





SHEBOYGAN’S FINEST SAUSAGE 
MANUFACTURER WANTS JOBBERS: And dis- 
tritutors for a No. 1 Federally inspected SUM- 
MER SAUSAGE with old world flavor. Will keep 

without spoiling. Presently being 
sd in eighteen states. 

BERNHARD’S SAUSAGE CO. INC 
P.0. Box 54 SHEBOYGAN, WISCONSIN 





FERAL INSPECTED: Hog kill and all facili- 
ties; pens, chill boxes etc. available for lease. 
lely to Box W-380, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








URSSED HOGS vs CUSTOM KILLED HOGS? 

USTERN SLAUGHTERERS AND CUTTERS 

ae FURTHER INFORMATION WRITE 

Ty W883, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Ml. 


ee 


HOG » CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
° * Counsellor © Exporter © Importer 

















1, DEARDORN ST., CHICAGO 5, ILL, 


ATIC PROVISIONER, AUGUST 12, 1961 





TRACTOR FOR SALE: 1960 R 190 International 
Tractor less than 25,000 miles, owner driven. 
Yes, you have read this ad right—less than 
25,000 miles. Also 1955 stainless steel Fruehauf 
trailer with 9 rails and hold over Thurmo-King. 
Will sell as unit or separately. Contact WALLY 





at FULTON MEAT CO., 921 Fulton St., Chicago, 
Til. Telephone Monroe 6-8115-6-7-8. 
FOR SALE 
EQUIPMENT 
YORK—Cube Ice and Flakeice 
Machines. 


Reconditioned 450-pound ice cube 
machines and 1800-pound 


flakeice machines 


BECKLEAN COMPANY 
1316 Oak St. Kansas City, Mo. 





EQUIPMENT WANTED 


BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 


3114—STUFFER: Buffalo 5004 cap. -------- $1,250.00 
3315S—STUFFER: Anco 400# cap. ------------- $950.00 
3443—PORK-CUT SKINNER: Townsend #27, 


TGCONIIEINO oo ace $575.00 
3399—ROCKFORD FILLERS: mdl. A & C.__ea. $150.00 
3438—BACON PRESS: mdi. 800 ___-.------- $2,250.00 


a Signy 2) mdl 766A, St. Louis bowl, 
1—50 H a ‘500 00 


se. Lee A? 


3386—CARRIER REFRIGERATION LAYOUT: 25 ton 
Evaporative Condensor, w/20 HP. mtr., 2-unit 
Coolers, w/5 HP. mt. includes 20 HP. Freon 
Cerri reenees 635 lo ee eg $2,500.00 


3462—SLICER: U.S. HD. #3, w/stainless steel 
conveyor $1,5' 


500.00 


3463—HOLLYMATIC PATTYMAKER: mdi. #54. w/ 
Easy Way stand, excel. cond., like new ---.$750.00 


341I—CASING APPLIERS: (2) Buffalo ____ea. $175.00 


3400—BAND SAW: Jones-Superior 754, stainless 
steel moving top, 5 HP. mtr. _-_-.---------$850.00 


3405—FILTER PRESS: D. R. Sperry, 30” x wif 


i tee (6 Ole see oo 
3459—COOKERS: (3) 6’ dia. x 16’ long, — heads. 
center loading, 40 HP. mtr. _--------- a. $9,750.00 


3464—FREIGHT ELEVATOR: elec.. 40004 cap., 4 
floors high, carriage 7’ x 6’, 7!/2 HP.__Bids sommes 


3470—SILENT Poe Buffalo #38-B, 5-knife, center 
dump, |150# c $675.00 


34648—DIANA DICER: mdl. 9 __-_----------- $1,050.00 
3420—CABINET: stainl steel y, w/ 


Spr 
grated floor, ID. 47!/.” x 88” x ye high, "tos use 
w/floor type’ sausage hanging trucks __--- $2,500.00 





HAM, LOAF & PRE-SLICING MOLDS 





WANTED: 800-1600+ capacity scrapple kettle 
with agitator. HICKORY VALLEY FARM, INC., 
LITTLE KUNKLETOWN, STROUDSBURG, R D 
#2, PENNSYLVANIA. 


PLANTS FOR SALE OR RENT 


MODERN BEEF SLAUGHTERHOUSE: Available 
immediately for custom killing, currently city 
inspected. U.S. inspection obtainable. Modern, 
fully equipned sausage plant available adjoining 
proverty. GEORGE J. WEISS, 1555 Division St., 
Detroit 7, Michigan. 


MISCELLANEOUS 


IN WEST TEXAS: Will convert to federal cattle 
and hog slaughter and boning operations for 50 
cattle and additional rough pork per day for an 
?ssured outlet to reputable and rated major 
or independent non-slaughterer. TEXAS PACK- 
ING CO., INC., Box 258, SWEETWATER, TEXAS 

















OF SPECIAL INTEREST 
To plants needing 
EXTRA FINANCING 


OR HAVING: Excess hog killing capacity. We are 
interested in having 2000-3000 hogs killed weekly. 
Please send costs and information on live hog 
availability in first letter. W-377, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 





10, 1 


RT | Seana sears sine emp opee ea. $12.50 
ree WN Ae Oe oe ea. $12.50 
Signe Hen Pare ss ea. $13.50 
Globe Hoy #66-S -_-...---__....-.....----ea. $6.00 
Glebe Har Bie... oo: s. ea. $14.00 
Adelmann #0-2-S-E ______________-___-_---ea. $11.00 
I TEU oe Se ea. $11.00 
I ik asicdle cate ea. $11.00 
Adel Co) RA Sie Ree eee ea. $6.50 
Anco Pre-Slicing, 4” x 4” x 24” _..._-____- ea. $12.00 
Anco Pre-Slicing, 4” x 4” x 27” __________- ea. $12.00 


NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 


SAcramento 2-3800 


BARLIANT & ©. 








CLASSIFIED 


ADVERTISING 


[Continued from pe 





POSITION WANTED 


HELP WANTED 





FRED W. DEPPNER, CONSULTANT 


PACKING HOUSE PROBLEMS 
309 W. 30th MOhawk 2-8008 


HUTCHINSON, KANSAS 
Superintendent: Production 
Winchester Packing Company, Inc. 
HUTCHINSON, KANSAS 





SAUSAGE EXPERT: College graduate with 3 
years’ experience in research, 5 years’ as sau- 
sage maker in federal and state inspected plants. 
Presently managing small pork and beef kill 
and sausage factory. Position must offer chal- 
lenge and potential. W-357, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF COOLER MAN: 14 years’ experience. Can 
work with boners, graders, shipping, assistant 
salesman. Company minded. Prefer N. J.,-Pa. 
area slaughterer. $130.00 guarantee. W-358, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N.Y. 





MANAGER - SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





SAUSAGE FOREMAN: Lifetime experience. Ex- 
pert cost and quality controls. Any size opera- 
tion. Available immediately. W-359, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HELP WANTED 





ASSISTANT PLANT ENGINEER 
LEADING OHIO: Full line packer wants out- 
standing M.E. graduate who has several years’ 
plant maintenance experience, including refrig- 
eration maintenance. We want a man who can 
get results with a maintenance crew and solve 
problems that offer a challenge every day. To 
such a man we offer good compensation and 
moving expenses, plus an unusual promotion op- 
portunity. Write briefly in confidence to Box 
W-360, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





SALESMAN: With experience in northern New 
Jersey area with a following in the hotel, res- 
taurant and institutional trade. This is a well 
established, government inspected plant, special- 
izing in fabricating and portion controlled items 
to the restaurants, etc. Good opportunity for 
the right man. All replies held confidential. 
W-361, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 





ENGINEER 

EXPANDING: Building program has created ex- 
cellent growth opportunity for man with B.S. 
degree in engineering. Man with refrigeration 
and/or food processing equipment experience 
preferred. Good starting salary with excellent 
employee benefit program. Write 

REX SHAW 

WILSON & CO. 


Prudential Plaza Chicago 1, Ill. 





NO RESISTANCE! 
Buyers Gladly Place 
Orders for our 
Sheep & Hog Casings. 
SAYER & CO. 


810 Frelinghuysen Ave. 
Newark, New Jersey 





SALESMAN 
FOR THE SOUTHEASTERN STATES 
EXCELLENT PROPOSITION 


TO SELL: Our full line of seasonings, cures, 
binders, emulsifiers, cereals, phosphates, tender- 
izers, caseinate, sauces, soup mixes ete. You will 
be backed by a modern plant, and top labora- 
tory and research facilities. Call or write imme- 


diately. 


KADISON LABORATORIES 
1850 West 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





PLANT SUPERINTENDENT: For sausage plant 
in midwest. Must have actual experience in the 
manufacture of sausage, smoked meats, includ- 
ing sliced bacon, costs, standards, quality con- 
trol and supervision. Send complete resume and 
references in first letter. Replies to be confi- 
dential. W-376, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





DIRECT FACTORY REPRESENTATIVE: Long es- 
tablished chemical company serving the meat 
industry, has opening for aggressive man in the 
midwest area. Liberal commissions. Should have 
knowledge of slaughterhouse and food process- 
ing operations. These are repeat items. Reply 
in confidence giving brief summary of experi- 
ence. W-372, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





BEEF SALESMAN: Wanted by progressive firm 
on Fulton Market—Chicago. Must know how to 
handle chain store accounts and understand 
breaking of cattle. Top proposition to a good 
man. W-373, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





EXCEPTIONAL OPPORTUNITY: For young man 
to act as assistant foreman and learn processing 
of sausage specialties. One with family back- 
ground in the sausage manufacturing line would 
be of added value. W-364, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 


ASSISTANT PLANT MANAGER: 
eastern packer has an opening for an 
young man. Must be familiar with hog 
ham boning, curing etc. Send resume 
requirements to Box W-330, THE Wi 
ee 527 Madison Ave., New ' 





PLANTS FOR SALE OR REN 


C@OLER SPACE FOR RENT FOR 


BONERS, MEAT PROCESSORS, OIL 
PROCESSING and CASING COMPA 





Available immediately. Ample dock 
space available. Telephone Mr. August ; 
cago, DR-3-4500. 4021 S. Normal Ave., 
Ml. 





FOR RENT or LEASE: Approximately 4) 
ft. of dry storage space. 1 freezer 3¥ y 
coolers 30’ x 40’; a 16’ x 50’ work room; 

spur; 100’ good loading dock; offi 

equipped with air conditioner. On highy 
down town Jackson, Miss. Good for 

house. Can be converted into 2 good 
wanted. Rent or lease, reasonable. 
FR-369, THE NATIONAL PROVISIO! 
Huron St., Chicago 10, Ill. 


cR, 





FOR SALE: Small processing plant in- 
Minnesota near sewage disposal on bank 
er. Good livestock producing community, 
plant in good demand area. Write Ja 
Danvers, Minnesota 





FOR SALE: Small plant—TIllinois. Ope: 
itably killing hogs, cattle. Completely 
Two coolers, freezer, delivery truck, st 
spection, feed lots and acreage. Will 1 
FS-370, THE NATIONAL PROVISIO! 
Huron St., Chicago 10, Ill. 





AVAILABLE FOR LEASE OR PU 
Well eq 1 le meat, poultry or 
foods plant. Also 120 acre farm well 
good buildings, with new abattoir fo 
slaughtering of beef and pork. Will accept 
property in trade as the down payment. C 

H. G. FOSTER ; 
Charlevoix, Michigan. Telephone 


rd 








MODERN, FULLY EQUIPPED: Meat p 
sausage manufacturing plant in ne 
Michigan. Priced reasonably. Terms 
purchaser. Write Box FS-351, THE NATE 
PROVISIONER, 15 W. Huron St., Ch 
Il. 





SMALL SAUSAGE KITCHEN: For sale. | 
pletely equipped, capacity 1000# per ds 
lando, Florida. Route established. No | 
sausage manufacturer in city of 125,000. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Il. 





GENERAL MANAGER: Required for new west- 
ern Canada plant, emphasizing diversified heavy 
sales background. Also experenced in buying, 
personnel, cost control. Fresh meat production 
initially. Future processing and canning ex- 
pansion planned. Write Box W-350, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PACKINGHOUSE: For rent or sale. 
government inspected packinghouse. 
Woodland 3-5489, Rockford, Lllinois. 





SLAUGHTER HOUSE: In southern Cal 
with a capacity of 150 head per day. W 
or give long term lease. FS-365, THE NAT 
PROVISIONER, 15 W. Huron St., Chicago 











for 
eullatn QOGRAL 


Operator holds 
casing on nezzie and 


AIR-O-CHECK 
person ce 


controls flow with same hand 





Tom Huheey 
MU 1-4334 





AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Il. 


Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Livestock Exchange 
Cincinneti 25, 


Excellent Truck & Rail Service 

















W. &. (Wally) Farrow 
Earl Martin 





HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 














MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant 


The Purchasing GUIDE for the Meat 
A NATIONAL PROVISIONER 








NATIONAL PROVISIONER, AUGUST 1 








